If you are setting up and closing your lard and shorten- 
ing cartons by hand, your packaging cost is TOO 
HIGHI The PETERS Method of Packaging will increase 
speed of carton packaging operations, and give sub- 
stantial reductions in cost of forming, lining, folding and 
closing cartons. Your cost per package can be consid- 


erably lowered by handling your packages on PETERS 
CARTON PACKAGING MACHINES! 


These machines are built in different models for hand- 
ling production schedules ranging from 10 to 60 cartons 
per minute. Machines operate either automatically or 
semi-automatically. 


Send us samples of your cartons and ask us to recom- 
mend machines to set up and close them economically 
and efficiently. We will be pleased to send you a 
prompt reply. 


4700 Ravenswood Avenue, Chicago, Illinois 


PETERS MACHINERY CO. 
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TWO SIZES 
MODEL 70B - 750-800 LBS. 
MODEL 658 - 550-600 LBS, 


Sy Suptying SILENT CUTTER 





BUFLALV 


New Design - New Construction - New Low Operating Cost 


@ These two entirely new Buffalo Cutters are 
built lower. They’re easier to work on. There’s 
more room underneath - any standard meat truck 
easily clears the bottom of the bowl. All parts are 
enclosed - no oil or grease can get into the meat. 


The new Buffalos cut cleaner, cooler and faster. 
The higher protein value of the emulsion means 
higher yield and increased profits. 


The new Buffalos save power. The big 70-B cuts 
750 to 800 pounds at a time, operating easily at 


JOHN E. SMITH’S SONS COMPANY 


Buffalo - 50 Broadway Chicago - 11 Dexter Park Ave. 


BUFFALO SAUSAGE 


Dallas - 612 Elm St. 


peak load on a single 60 H. P. motor. The motor 
is mounted on a separate base back of the cutter 
- out of the operator’s way - away from moisture 
and flour. 


The famous Buffalo emptying device is the 
cleanest, most efficient unloading method ever 
developed. There are no moving parts - nothing 
to get out of order. 


Write today for complete information and SEE 


THE NEW BUFFALO BEFORE YOU BUY. 


BUFFALO, N. Y. 


Los Angeles - 5131 Avalon Bivd. 
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YORK HELPS LITTLE PIGS 
GO TO MARKET 
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There are two problems always present in slic- 

ing and packing bacon. 1. to reduce the exces- 

sive humidity of the room-air and 2, to keep the 

room-temperature at the proper point below 

that of the bacon as it comes from the chiller. 
In Philadelphia, F.G. Vogt & Sons, 

Inc. have hung the Indian sign on 

these two processing profit-eaters. In- 

terviewed recently they reported, “We 

rely on York air conditioning in our 

Bacon Cutting and Packing Room. It 

provides filtered, washed air of such 

uniformly correct temperature and hu- 

midity that we are not troubled with 

bacterial growth.” 

















The “heart” of most meat, and 
other food-processing and packing prob- 
lems, centers in your “compressor.” To- 
day York offers you a completely new 
one. A High-Speed, Multiple-Cylinder 
Ammonia Compressor with which you 
can have 100 to 800 tons refrigerating 
Capacity on a single frame. H.P. per ton 
is amazingly low, as are space re- 


WANT TO 
RENEW YOUR 
“HEART”? 


AT PROFIT! 





Renew your old “heart.”” Easy terms 
of payment are yours on this outstand- 
ingly new one offered only by York. Use 
the coupon for particulars, or look in 
the Classified Section of your phone 
book for the nearest York Headquarters 
Branch. York Ice Machinery Corpora- 
tion, York, Pennsylvania. 


quirements. Variable capacity is YORK ICE MACHINERY CORPORATION, YORK, PENNA. | 

) possible (through automatic or , 1 4m interested in the York High-Speed | 
| yey a hich | Multiple-Cylinder Ammonia Compressor | 
nd operated devices) which re- | ( )In York Air Conditioning ( ) | 

pn, duce capacity at Constant COM- | Name .......ssssceceseeeseeesneeeerecees | 
~j pressor speed. | Street and Number. ....+.++++eseeeeererees | 
.. See ee PS np-4 | 
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YORK Lihusibis pe Mechanical Cooling snce 188s 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DaIty MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, etc. 


For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 407 
S. Dearborn St., Chicago. 
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Dependable Selection + Uniform 
Quality + Prompt, intelligent 
service * Always the best.... 
always a complete selection 


ARMOUR AND COMPANY © Chicago, U.S. 
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| Re-Design 


Another Packer Goes 
for Eye Appeal 

































BRAND NAME EMPHASIZED 


Re-designed labels of Roberts & Oake, Chicago, place -% On the other side are those who while I 
emphasis on company trade mark. Firm and product realizi th l in the “f i] f k it 
names are used inconspicuously on products such as slab '@) re ng the value in the “fami y Of pack- 4 
bacons and hams, the nature of which is evident from the ages” idea, work along broader lines. This i 
shape of the package. latter group may adopt one expedient or an- 

@) other to tie in each individual package in a 

general scheme, but they prefer to have con- i 





EAT packers and sausage manufac- 
M turers sometimes have been slow to 
appreciate the merchandising advan- 
tages of well designed, attractive and appeal- 
ing wrappers and packages for meat prod- 
ucts. However, once they were convinced of 
the need and value of keeping in step with 
modern merchandising developments they 
made rapid progress. Today meat wrappers, 
packages, labels, etc., are among the most 
attractive to be seen in retail food stores. 
Nor is there evident any disposition to be 
satisfied with accomplishments. Thought and 
study continue to be given by meat merchan- 
disers to label and package design. Progress 
is proceeding along constructive lines, as ex- 
perience develops information on design fac- 
tors and color appeals which seem to have 
greater possibilities in attracting attention 
and creating consumer desire. 


ROYAL PURPLE AND GOLDEN ORANGE 


These colors were selected for the new labels because of 
their quality associations and attention-getting value. 
They will be used for the new labels on all brands. 


Packaging Policies 


Out of packers’ packaging experience have 
grown two different schools of thought on 
meat package and label design. One group 
definitely favors the “family of packages” 
idea, in which the same labels and designs— 
frequently same colors, particularly for each 
brand—are used on wrappers and packages. 








RANT 


RE | 


i a 


AN EYE CATCHER 


Canned hams, in the quality of which the 
executives of the company take much pride, 
bear a label similar to those used on hams 
and bacon, except that product name is 


used prominently. 


siderable latitude when planning wrap- 
pers, packages and labels for specific 
products, rather than to be governed by 
more or less rigid specifications. 


Conditions Govern 


Advocates of each of these policies 
can advance many logical arguments 
for their choice. The question is an open 
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one, therefore, and probably always will 
be. Perhaps the answer is that the 
policy which appears to fit in best with 
a packer’s particular conditions is the 
one to adopt. 

The subject of meat package design 
should be approached, therefore, with an 
open mind and studied with due regard 
for competing products and markets 
and all other selling and merchandising 
factors. 


Packers and sausage manufacturers 
with well established trade marks, and 
those whose firm names are well and 
favorably known among consumers, fre- 
quently use the family of packages idea. 
In these cases the aim is to make each 
package and container instantly recog- 
nizable as a product of the firm in ques- 
tion. This result may be secured with 
color combinations alone, but more often 
it is sought by featuring color combina- 
tions with trade mark or with firm 
name. 


Favor Family Package Idea 


Among packers who have recently re- 
designed their packages is Roberts & 
Oake, Chicago. This firm was estab- 
lished in 1895 and has long been known 
among consumers as a producer of high 
quality meats. Its trade mark “Sweet- 
meat” on a product has been the guaran- 
tee to housewives of products that are 
desirable from every standpoint. 

Decision of the executives of this com- 
pany to redesign wrappers, packages 
and labels was made after considerable 
study, and with full realization of the 
sales value in the old designs, consumer 
good will that had been built up with 
them, and in spite of any sentimental 
regard for these old wrappers and con- 
tainers. 

Among results desired from a general 
redesign were greater attention-getting 
value and sales appeal, and particularly 
revision and standardization to give all 
labels a family resemblance, so that any 
package would be recognized instantly 
as a product of Roberts & Oake, even 
though firm name was not outstanding. 





PRODUCT IDENTIFIED 


It is necessary to use product name in 

easily readable type on a lard carton, be- 

cause a similar container is also used for 
butter and oleomargarine. 


Further, it was desired that standard 
colors and a basic design should be de- 
veloped which would be suitable for use 
for building signs, on trucks and re- 
frigerator cars, etc., as well as on wrap- 
pers and packages. 


Design and Color Scheme 


Responsibility for working out the 
ideas was given to Harry Bartruff of the 
advertising department by president 
Edward C. Dunnett. The result, shown 
in the accompanying illustrations, 
speaks for itself. Simplicity, attractive- 
ness, sales appeal and a design that fea- 
tures the company’s well-known trade 
mark—and which can be recognized in- 
stantly as a Roberts & Oake product— 
characterizes every package. 

In the new design a ribbon or panel 
motif is used. This is printed diagonally 
across the wrapper or container. Colors 
are royal purple and golden orange. 
These colors were selected after careful 
consideration and practical tests because 
of their quality associations and their 
attractiveness and eye appeal, alone and 
in combination. 

In some instances, executives of the 
company believe, it will be desirable to 
use company and product names promi- 
nently on the label, but whenever pos- 
sible trade mark is being featured. It 
will be noted in the ham and bacon illus- 
trations that product names appeal only 
as a part of the slogans printed in the 
border above the trade mark. Company 
name is used in an equally inconspicuous 
manner. In the case of both hams and 
bacon, however, shape of the package 
instantly identifies the product. 


Where Product Name Is Featured 

Canned ham, on the other hand, is a 
relatively new product, and there are 
undoubtedly many housewives who are 
unfamiliar with it. It cannot be ex- 
pected that in this case the size and 
shape of the container are sufficient to 
identify the product within. On the 
can, therefore, while the trade mark is 
featured, the name of the product has 
been made conspicuous. 


The same reasoning has been applied 
to the lard carton. A package of this 
size and shape is also used for butter 
and oleomargarine. On the lard carton 
it is necessary and desirable to have the 
product name in large type and in a 
prominent position. 

The standard colors—royal purple 
and golden orange—will be used for the 
top brand and for the others as well. 
Wrappers and cartons are white in all 
cases. General design and plan of the 
labels will also be applied to artificial 
casings for sausage, hams, meat loaves, 
butts, ete. 


Outstanding Features 


There are a number of details in these 
new wrappers and packages that imme- 
(Continued on page 21) 
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Bruised Livestock 


Producer and Packer Loss 
from Careless Handling 


ARELESS handling of livestock in 
loading, transit, unloading and any- 
where on the route to the killing floor 
results in heavy losses to both farmers 
and packers. Principal loss to packers 
is in bruises and other damages not evi- 
dent prior to slaughter. 
The National Live Stock Loss Pre- 
vention Board has been doing an out- 





STRAW ON RUNWAY 


When straw is placed on the platform hogs 
will make a natural exit from car. 


standing piece of work in educating 
those having to do with the handling of 
livestock, as to the things that result in 
bruising, crippling or death losses and 
the means by which these losses can be 
avoided. 


In its 1937 annual report, recently is- 





UNLOADING LAMBS 


In unloading upper deck of lambs from 

well-bedded car, first lamb is drawn down 

chute by front leg and not wool. Other 
lambs follow without handling. 


Week Ending June 18, 1938 


sued, the Board details the educational 
work done with farmers, showing cor- 
rect handling at time of loading, feed 
and water prior to shipment, use of 
right kind of loading chutes, right kinds 
of footing and bedding necessary in car 





NO PARTITIONS 


Crowding cows, calves and hogs in one 
truck without partitions often brings about 
bruising. 


or truck, hot weather precautions, par- 
titioning, proper handling of horned 
cattle and many other points in avoid- 
ing losses through bruising. 


Losses from Bruises 


Similar information is given to those 
having to do with unloading, whether at 
stock yards, concentration points or 
packinghouses. Protection of animals 
moving from car or truck, driving and 
handling without damage and avoidance 
of bruises when the animals enter the 
packinghouse are stressed. Stock- 
yards companies have provided posters 
warning employees that violation of 
rules of handling will result in dismissal. 
Others appeal on a loss basis, showing 
that loss from bruises averages about 
$12 per car on cattle, $5 per deck on 
hogs and $2 per deck on sheep. 

The Board points out that, on an 
average valuation basis, there is an 
annual loss of $3,000,000 on animals 
that die or are crippled in shipment and 
a loss of $9,000,000 annually as a result 
of bruising. “We can all reduce sub- 
stantially this waste in our industry by 
exercising greater care in handling live- 
stock marketed,” the report states. 


Better Truck Handling 


Truck shipments, now constituting 
such a large percentage of the total live- 
stock marketed, have shown a rather 
high percentage of damage and loss due 
to improper loading facilities at the 
farm, lack of partitions in mixed ship- 
ments, poor footing, cattle loose among 
small stock, and fast driving around 
sharp curves. 

Higher standards in truck equipment 
are needed, the Board states. While 





MIGHT CAUSE BRUISING 


Crowding a cow in truck with hogs—with 
no partition separating them—may result 
in bruising. 


there are many substantial well- 
equipped trucks used in hauling live- 
stock, there are just as many poorly 
equipped and it is in the latter kind 
that most of the damage occurs. If all 
truck equipment and personnel could 
measure up to the existing standards of 
the best one-third, losses from injuries 
would be greatly reduced. 


Shippers are warned against too low 
truck rates, as the trucker is inclined 
to avoid the trouble and expense of 
proper handling. As a result of educa- 
tion, losses in this type of shipping dur- 
ing 1937 were materially reduced from 
those of 1936. 


H. R. Smith, Union Stock Yards, Chi- 
cago, is general manager of the Board; 
Homer Davison, vice-president, Insti- 
tute of American Meat Packers, vice- 
chairman; F. W. Hoffman, vice-presi- 
dent, Cudahy Packing Co., and Edward 
F. Wilson, president, Wilson & Co., are 
directors. 


ARMOUR OFFERS 4-H PRIZES 


Armour and Company will give all 
expense trips to the International Live- 
stock Exposition and 4-H club congress 
to be held in Chicago in December to 
boys and girls who are winners in live- 
stock projects. In Georgia, South Da- 
kota and Oklahoma the winners will 
be pig club members with highest rec- 
ords; in North Dakota and Texas win- 
ners will be chosen from those enrolled 
in baby beef work; in Wyoming, the boy 
or girl with the best record in meat ani- 
mal project work. The company is also 
offering prizes in a letter-writing con- 
test. There are monthly awards and a 
final prize in October for the best letter 
of all. All letters relate to meat animal 
production. 


MEAT PACKING IN MANITOBA 


Slaughtering and meat packing is now 
the largest industry in the province of 
Manitoba, Canada, with an annual out- 
put valued at nearly $22,000,000. 
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Tokyo Owns a 
Slaughterhouse 


Establishment Designed 
After Best American 
Plans 


OKYO, Japan, has a new $850,000 

municipally-owned wholesale stock- 
yards market and modern slaughter- 
house. Designed after the best Ameri- 
can plans, the plant, opened in 1937, 
is regarded as a model establishment 
from sanitary and economic standpoints. 
Heretofore, privately-owned abattoirs 
furnished the city’s meat supply but 
these have been eliminated with the 
opening of the new plant, which is part 
of Tokyo Central’s Wholesale Market. 

Constructed of iron and concrete, this 
new establishment occupies 13 acres on 
reclaimed land which faces the sea. 
Additional land is available when ex- 
pansion becomes necessary as meat con- 
sumption in Japan is increasing rapidly. 
Buildings of the new plant include 12 
large cattle sheds capable of accommo- 
dating 532 head of cattle, 64 horses and 
1,600 hogs and sheep. In addition to 
quarantine quarters, a health inspection 
shed, unloading platforms and an ad- 
ministration building have been con- 
structed. Plans also are under way 
for a research laboratory. 


Meat Prices Controlled 


Daily slaughtering capacity of the 
plant totals 300 cattle, 30 calves, 80 
horses, 10 sheep and 1,000 hogs. A 
wholesale department located in the 
compound has simplified control and 
regulation of meat prices to avoid prof- 
iteering and the distribution of meat 
of questionable quality. 

Although owned by the city, the new 
plant is rented to a slaughterhouse 
company whose operations are super- 
vised carefully to maintain the high- 
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Aerial view of Tokyo Central Wholesale 
Market in which new municipally-owned 
abattoir is located. 





Modern concrete unloading platform for 
cattle. 





End view showing a portion of the 12 large 
cattle sheds. 





Slaughterhouse. Killing is done on the 
second floor. 


est standards of inspection. The gov- 
ernment receives a commission of 10 sen 
(about 3 cents) per head on cattle sales, 
5 sen for exchanges and 5 sen for calf, 





sheep and hog sales, with 3 sen for ex- 
changes on the latter. 


Rental for office space is paid at the 
rate of 50 sen (about 15 cents) per head 
of cattle, and 15 sen (about 5 cents) per 
head of calf, sheep and hogs slaugh- 
tered. Quarters for slaughtering cost 
about $1.50 per six square feet of floor 
space, per month. Cattle sheds, store 
houses, refrigerators and other quar- 
ters are rented to slaughterers on a 
similar basis. 

The total annual beef consumption, in 
Tokyo, is estimated to be in the neigh- 
borhood of 50,000 head of cattle. About 
35,000 head are killed and dressed in 
Tokyo, about 4,000 arrive from other 
Japanese provinces and about 10,000 
come from China, Australia, Canada 
and South America. 


Hog Slaughter Predominates 


About 1,000,000 hogs are killed in 
Japan yearly, approximately one half 
of which are consumed in Tokyo. Twenty 
per cent of this number are slaughtered 
in the city. About 4,000 calves are killed 
in Tokyo and 2,000 more come from out- 
lying provinces or from abroad. Con- 
sumption of mutton in the Japanese 
capital is estimated to be 2,000 head a 
year, although veal and mutton seldom 
are eaten by the Japanese. 


The new Tokyo slaughterhouse also 
is understood to have special quarters 
for killing cattle for the Imperial house- 
hold of Japan. 


CANADIAN BEEF FOR ENGLAND 


Experiments are under way in Canada 
which it is hoped will open up a fresh 
beef trade with the United Kingdom. 
Arrangements have been made by the 
minister of agriculture with two Toron- 
to packing houses to slaughter and ship 
a minimum of 25 carcasses weekly, 
guaranteeing them against loss for one 
year. A goal of 200,000 carcasses an- 
nually has been set, the idea being not 
only to supply the British market with 
fresh beef but to foster the movement 
of feeder cattle from Western Canadian 
provinces to the East. Efforts were 
made to establish an abattoir in the 
maritime provinces, to avoid delay and 
the necessity of shipping in refrigera- 
tor cars, but this idea was abandoned in 
favor of processing at the packinghouse 
at Toronto. 


NO CONTRACT ACT CHANGES 


Amendments to the Walsh-Healey 
government contracts act were tabled 
by the House rules committee this week, 
killing the measure for this session of 
Congress. The amendments would have 
made contractors holding government 
contracts as small as $2,000 subject to 
labor standards in the Walsh-Healey act 
and would have established a “blacklist” 
of firms doing business with the govern- 
ment which had violated the national 
labor relations act or NLRB orders. 
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Green Spots on > 
Boiled Ham > 


Cause and 
Cure 


By JEAN E. HANACHE 


tions, in and on boiled ham have 

been the cause of worry and eco- 
nomic loss to many packers. With the 
coming of the summer season—and an 
expected seasonal increase in boiled 
ham production and consumption—dis- 
cussion of the cause and prevention of 
these spots should be helpful to those 
who have experienced this trouble. 

It is an old saying that a packer’s 
products are judged by the quality of 
his lard and bacon. However, when we 
consider the important effect high- 
quality boiled ham has on the sale of 
other packinghouse products, we might 
well wonder if boiled ham is not also 
important as a barometer by which con- 
sumers judge the quality of a packer’s 
products. 


Spots Not Harmful to Health 


‘ It is a false idea that the green dis- 
colorations in cooked cured meat are 
poisonous, and that meats containing 
them are unfit for human consumption. 
Perhaps this belief originated from the 
poisonous effect of the greening of some 
metals, such as copper. Nevertheless, 
the truth about green spots on meat is 
that they are not harmful. Nor is that 
portion on which they appear less sound 
than the pinkish part of a boiled ham, 
provided the greening has not reached 
a sliming stage. 

However, from a sales standpoint, 
these spots are not desirable. 

Before entering into a discussion of 
green spots, let us first point out their 
location on the ham, regardless of its 
form or shape. 


Gites spots, or green discolora- 


Where Discolorations Occur 


On careful observation one may notice 
these discolorations in the following 
places: 


1—On surface of ham, especially 
where lean is exposed to light or air. 


2.—Along groove of bone, whenever 
this has been removed prior to boiling. 


38.—In a thin layer just beneath fat 
and skin. 


4.—On cut surfaces, whenever ham 
has been cut for display or slicing. 


Further observation shows. these 
green spots first appear at a certain 
focal point in one of the above-men- 
tioned locations, and expand in all direc- 
tions from outside surface to inside of 
ham, depth increasing with time; from 
inside of ham still deeper, or to outside 
whenever focal point is inside. 


Controlling Factors 


It is always constructive procedure to 
investigate the causes when trouble de- 
velops. But conjecture never solves a 
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processing problem, especially when the 
conjecture is illogical. Too often, also, 
investigations result in blaming the salt, 
nitrite or nitrate in respect to quantity 
and quality, while completely disregard- 
ing other important controlling factors. 


Among such controlling factors are: 
1.—Sanitation. 
2.—Temperature of curing cellar. 


8.—Temperature of ham when put in 
cure. 


4.—Temperature of pickle when 


pumped or used to cover. 
5.—Ratio of cover pickle to meat. 


6.—Amount of pickle retained after 
pumping. 


7.—Extent of bacterial contamination 
before and after boiling. 


Some Pertinent Questions 


What detrimental effect is to be ex- 
pected if the pickle is one degree more 
or less than the required reading set as 
a standard, especially when other fac- 
tors—such as temperature correction, 
index of refraction and reflection, ete.— 
are disregarded when reading the salom- 
eter? 


Similarly, what harmful effect may 
result if % oz. to % oz. more or less of 
nitrite or 1 lb. more or less nitrate is 
used in making 500 to 600 gals. of 
pickle, especially after knowing the 
small amounts of each absorbed and lost 
during the process of curing? 


The same question might be asked 
concerning sugar. Accuracy in weigh- 
ing curing ingredients and making up 
the pickle should not be disregarded, 
but too much emphasis on accuracy 
does not guarantee against possible fu- 
ture trouble, especially after consider- 
ing the following scientific facts. 


Impurities Not Important 


No substance is pure chemically. Salt, 
nitrite and saltpetre are no exceptions 
to this rule. If in the form in which 
they are purchased and used in making 
pickle they contain approximately 98 
per cent of their active ingredients, then 
they are satisfactory. 


Although no degree of tolerance has 
been determined for impurities in curing 
ingredients, amounts of nitrite and ni- 
trate used in making pickle are so small 
that their impurities may be considered 
negligible. If 3 lbs. of nitrate are used 
to make 100 gal. of pickle, approxi- 
mately 1 oz. of the 3 lbs. will be im- 
purities. When calculated for 1 gal. of 
pickle these impurities will amount to 
about 1/100 oz. 

The same is true of nitrite. When 
1 lb. of it is used in 100 gal. of pickle, 
impurities amount to about 1/300 oz. 








Remedies for 
Green 
Spots 


Research and tests on green 
spots in boiled hams leads a pack- 
inghouse chemist and operating 
expert to make the following sug- 
gestions for remedies: 


1. Check salt in ham. It should 
be between 4 and 5 per cent— 
never below 4 per cent by weight. 

2. Check curing formula for ex- 
cessive nitrite, to prevent oxida- 
tion. 

3. Replace part of cane sugar 
with corn sugar (dextrose), to 
further prevent oxidation. 

4. Be sure meat contains rea- 
sonable amount of nitrate for re- 
serve. 

5. Maintain sanitary conditions 
through every step of processing, 
to prevent contamination. 




















Soluble and Insoluble 


Salt, being in larger quantities, pre- 
sents a different picture. Impurities in 
salt may be divided into two classes, 
insoluble and soluble. 


Insoluble impurities, regardless of 
their nature, are removed by mechanical 
filtration. When a lixator is used for 
making brine they are automatically 
removed, as the salt is dissolved. Solu- 
ble impurities may be divided into im- 
purities harmless to the cure, and im- 
purities harmful to the cure. 


Among the harmless impurities may 
be classed iodides, bromides, nitrates, 
etc. These have no effect on the cure, 
due either to their chemical nature or 
minute amounts in which they are pres- 
ent. Among the harmful impurities is 
barium; however, its presence or ab- 
sence depends on the presence or ab- 
sence of sulphur compound. Whenever 
the latter is present barium is absent, 
and vice versa. 


Other Possible Causes 


Iron in salt may cause rust spots on 
meat. Iron may be picked up by the 
pickle from piping and valves. Spots 
may also be caused by other metals, 
such as copper, when in contact with 
chlorides. Spots caused by copper are 
of emerald brilliancy, and do not spread, 
but remain of the same size and dimen- 
sion once they are set. Magnitude of 
their coloration depends on amount of 
copper in the brine. 


Sulphur and calcium compounds may 
cause bleached spots on the meat. These 
spots are similar to an undercured ef- 
fect. Carbonate compounds may set de- 
posits of white crystals on the meat. 
These are easily recognized. One of the 
most bothersome impurities is mag- 
nesium sulphate, commonly known as 
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epsom salt. While it does not affect 
color, it may impart a bitter flavor to 
the meat. 


There is not much evidence, on the 
whole, that impurities in curing ingre- 
dients cause green spots in boiled hams. 


Tests on Green Spots 


A great many green spots from boiled 
hams were collected and analyzed chemi- 
cally and bacteriologically. No pink 
meat was included in these analyses. 
Among the more interesting facts dis- 
closed was that these green pieces were 
almost devoid of nitrite and nitrate, 
except for only detectable traces. Salt 
content was also below that of the bal- 
ance of the ham. Sugar, although in 
fair amount, was only in a non-reducing 
form. Tests made for reducing sugars 
revealed only faint traces. 


Analyses of the green pieces were 
then compared with analyses of normal 
portions of the hams from which the 
green spots were taken, and with anal- 
yses of hams containing no green spots. 
Results indicated an undercured condi- 
tion in the affected areas. A thorough 
study of the manner in which the in- 
fected hams were handled showed they 
were processed in a uniform manner 
and in the same way as those on which 
no green spots were found. 


What Tests Showed 


From these studies it was concluded 
that: 


1.—Sodium nitrite did not remain in 
the ham as such during cooking, but 
was considerably reduced. No matter 
what content of nitrite was before cook- 
ing, at least four-fifths of this original 
amount was lost, perhaps by heat de- 
composition and enzyme action. There- 
fore, amount of nitrite present after 
cooking could not be depended on as a 
source of reserve, which is absolutely 
essential for preservation of pinkish 
color. 


2.—Nitrate of soda in the green pieces 
apparently met the same fate as the 
sodium nitrite, and was almost entirely 
depleted. Sugar was not all inverted, 
as was expected. Whatever quantity 
was inverted must have been used up 
in the process of reduction and oxida- 
tion. 


38.—Salt in green pieces had either 
been removed by excess soaking, absorp- 
tion had been retarded or amount 
pumped had been miscalculated by not 
taking into consideration amount of 
pickle retained or lost by pumping. 


What Causes Oxidation 


We know that oxidation and reduction 
in cured meat is always rapid. There 
are many agents tending toward pro- 
duction of oxygen in the meat. These 
agents are: 


1.—Sodium nitrite, which is consid- 
ered chemically a very powerful oxidiz- 
ing agent. 


2.—Nitrate of soda, which is also an 
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oxidizing agent, but not as powerful as 
sodium nitrite. 


3.—Oxidase and other enzymes pres- 
ent in meat and fat, which are activated 
by certain strengths of salt solutions. 


4.—Oxidizing bacteria present in the 
meat or picked up from contaminated 
hands and tools. 


5.—Oxygen of the air, always active 
whenever the meat is exposed to it. 


To counteract these oxidizing factors 
we have only two agents—sugar for 
absorbing the oxygen produced, and a 
proper concentration of salt to inacti- 
vate the oxidizing bacteria present in 
the meat or invading it from the out- 
side through handling or exposure. 


Finding the Real Cause 


We now turn to bacteriology to throw 
more light on these green spots. Strains 
of bacteria can be isolated from these 
green spots. It may be assumed that if 
we can create green spots in hams at 
will by using these bacteria, we have 
found the factor that causes the spots. 
Methods for preventing the green spots 
can then be devised. 

As a check on this, (40 0z. of the solu- 
tion of the isolated bacteria was injected 
in the cushion muscle of hams before 
going to cure. The same quantity was 
also injected into the cushion muscle of 
another lot of hams just before boiling. 
Both lots of hams were processed in the 
regular manner. 


The last lot, in which bacteria were 
injected previous to boiling, had de- 
veloped green spots when removed from 
cooking tank. The first lot showed no 
signs of discoloration when removed 
from cure. The hams appeared to be 
perfect. 


After boiling, chilling and cutting, 
however, the green streak line appeared. 
The discoloration was similar in every 
respect to the green spots on the other 
lot. Causes of infection were diagnosed 
as both chemical and bacteriological. 


A third of the hams was injected with 
the same amount of the infection bac- 
teria. However, in these hams the salt 
content was brought up to between 4 
and 5 per cent by weight after boiling. 
The nitrite was partially reduced and a 
slight amount of reducing sugar was 
added. It was found that these hams— 
after curing, boning, boiling and chill- 
ing—did not show any greening what- 
ever, even after being exposed to ordi- 
nary temperatures for days. 


Cure for Green Spots 


When green spots on boiled hams are 
troublesome it is suggested that: 


1.—A check be made on percentage of 
salt in the ham. It should be between 
4 and 5 per cent, and never below 4 per 
cent by weight. Below this latter point 
salt is ineffective in halting bacterial 
action from within and in counteracting 
bacterial invasion from without. 


2.—At the first sign of green spots, 
check the curing formula and be sure 
an excessive amount of sodium nitrite 





is not used. Nitrite is a powerful oxi- 
dizing agent, in that it decomposes into 
its constituents, one of which is oxygen. 


3.—Replace part of the amount of 
cane sugar used with a reducing sugar, 
such as corn sugar (dextrose). When 
part of the sugar does not invert and 
get into a reducing state during cure, 
the corn sugar (dextrose) will absorb 
the oxygen produced. 


4.—Be sure the meat contains a rea- 
sonable amount of nitrate for reserve. 


5.—Maintain sanitary conditions 
through every step of processing and 
until hams are offered for sale. The 
least contamination may cause many 
troubles. 


BOOSTING LOUISIANA MEAT 


Formal opening of Swift & Company’s 
new plant at Lake Charles, La., was 
celebrated with a banquet given by the 
Lake Charles Association of Commerce 
at which president John Holmes of 
Swift & Co. was the honored guest. 
Among those present were Governor 
Richard W. Leche of Louisiana, Arthur 
Gayle, president of the Louisiana Cat- 
tlemen’s Association, Paul C. Smith, 
vice-president, F. M. Simpson, head 
of the agricultural research department, 
and John M. Powell, St. Charles plant 
manager, Swift & Co. 


Progress in increasing livestock num- 
bers and quality in Louisiana was 
praised by Mr. Holmes, who pointed out 
that producers now had a ready market 
for their livestock. He declared the 
South could raise and feed livestock at 
any and all times and thus help to iron 
out peaks and valleys in livestock mar- 
keting. Because of current seasonal 
fluctuations, he said, Swift & Company 
was making land available for pasture 
and feeding study by Louisiana State 
University. 

Mr. Holmes reviewed the company’s 
organization and operations and pledged 
its cooperation with producers in pro- 
viding a market for their livestock and 
processing and distributing the meat 
efficiently and economically. Governor 
Leche welcomed the Swift plant to Lake 
Charles and Louisiana and termed its 
establishment “a vote of confidence in 
our state, an index of what the future 
holds for the South.” He declared the 
new plant furnished the market needed 
to give Louisiana’s “tick free and tax 
free” cattle industry a shove forward. 


KORNBLUM TO ENLARGE 


Meyer Kornblum Packing Co., Kan- 
sas City, Kan., are preparing to double 
the killing and rendering capacity of 
their plant and add to its cooler capac- 
ity. Plans are in charge of Carl F. 
Schloemann, architect and engineer, St. 
Louis, Mo. The Meyer Kornblum plant 
was enlarged and modernized only a 
year or two ago, but increased business 
now calls for doubling that capacity. 
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PRACTICAL BACON S.uIcinc UNIT 
for Small Tonnage Packers 


Here’s a bacon slicing unit that can 
be used profitably by packers with a 
weekly sliced bacon output as small as 
6,000 pounds. Slices are shingled 
directly onto the conveyor, eliminating 
unsatisfactory methods of arranging 
and handling them. 

It’s a flexible unit, however, that can 
grow with your business, as it can be 
speeded up to handle efficiently as much 
as 1,000 pounds per hour. 

With this U. S. Heavy Duty Unit, 
better appearance is assured your 
bacon, and that means better salability. 
Bacon does not have to be sharp frozen; 
82 to 35 degrees F. being the ideal 
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temperature of the bacon to be sliced. 
This means that the fat will not sep- 
arate from the lean; that slices will not 
crack when they are folded in packag- 
ing and that the natural color and 
“bloom” are preserved. Also, there is 
less shrinkage. 


BIAS SLICING 
There is available a new, practical 
attachment to slice thin, “skippy” bel- 
lies on the bias. The width of slices 
can be increased approximately 45%. 


COMBINATION UNIT 


Another interesting unit is a Com- 
bination Dried Beef and Bacon Slicer, 
(ADVERTISEMENT) 


designed for small space. It’s as easy 
as shifting gears to change from slicing 
more than 400 slices per minute of 
Dried Beef to slicing Bacon any desired 
thickness. Slices are stacked in perfect 
alignment, ready for wrapping. 


Write for new catalog containing in- 
teresting data about these modern pack- 
ing house slicers to U. S. Slicing 
Machine Co., La Porte, Indiana. 


%*& Note—More than 150 Heavy Duty Units 
have been installed by progressive packers 
and are endorsed by them. Successful per- 
formance records available prove these U. 8. 
Heavy Duty Slicers are today’s most eco- 
nomical sanitary method of slicing and pack- 
aging bacon and dried beef. 


Page 13 


aibpaktaaeaeaniae 











An authentic operating handbook for 


i 





SAUSAGE 


THE A 

SEDI 

cKER'S ENCYCLOPED! 
pACKE® 2 ' 
PART 3 





TABLE OF CONTENTS 
e 


Chapter 
| The Sausage Manufacturing Industry 
Il Sausage Plant Layout 
lll Refrigeration and Air Conditioning 
IV Manufacturing Operations 
V Cost Figuring 
VI Sausage Materials 
VII Fresh Sausage 
VII Frankfurts 
IX Bologna 
X Liver Products 
XI Mettwurst and Minced Sausage 
XII Kosher Style Products 
XIII Foreign Style Sausage 
XIV Head Cheese, Souse, Jellied 


Products 
XV Dry Sausage 
XVI Meat Loaves and Loat Products 
XVII Meat Specialties 
XVIII Cooked Hams and Corned Beef 
XIX Sausage Trouble Shooting 
XX Sausage Laws and Regulations 


*% 
dale as 


* 
é 
* 


2 
EOL 








it 





Page 14 


SAUSAGE 
MANUFACTURERS 


Another new book, Volume 3 of the Packer's 
Encyclopedia, has just been compiled by THE 
NATIONAL PROVISIONER in co-operation 
with leading sausage experts in the field! 


This important volume presents the best of 
modern sausage practice, tested and proved 
formulas for sausage and all types of specialty 
products. It offers complete recommendations 
for correct manufacturing and operating pro- 
cedure, plant layout suggestions, valuable 
merchandising ideas, and a handy directory 
of equipment and supplies. 


SAUSAGE AND MEAT SPECIALTIES is the 
first work of its kind on this important subject. 
The wealth of material between its covers and 
the thorough manner in which it is presented 
will make it an indispensable aid to every 
sausage maker! 


PLACE YOUR ORDER NOW! 
Price Postpaid $5.00 
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PROCESSING POINTS for the trade 





Frankfurt Spoilage 


A Midwestern sausage manufacturer 
has been having trouble with surface 
slime on his frankfurts and wants to 
know what he can do about it. He 
writes: 


Editor THE NATIONAL PROVISIONER: 

We have recently been having some difficulty 
with slime on the surface of our frankfurts and 
several lots have been returned to us by dealers. 
We are anxious to get this trouble cleared up as 
our product has always had a good reputation. 
Our plant is clean and we hold the frankfurts be- 
tween 40 and 45 degs. until shipped. 


Surface sliming is a type of spoilage 
directly traceable to bacterial infection 
and its control depends on proper sani- 


tation, processing and storage of fin-: 


ished product. Surface of frankfurts is 
practically sterile after cooking. How- 
ever, slime organisms can gain a good 
foothold on the moist surface if they 
are brought in contact with it by hands, 
clothing, equipment or condensation 
drip. 

Prevention of slime on cooked sausage 
calls for intelligent sanitation. Work- 
men should handle product as little as 
possible, should wash their hands fre- 
quently and should wear clean smocks 
and aprons. Finished sausage should be 
kept from contact with other product 
and from touching sausage room equip- 
ment. Frequent washing of equipment 
and disinfection with sodium hypo- 
chlorite will reduce danger of bacterial 
contamination of product. 

Stationary and movable equipment 
and utensils should be sprayed, rinsed 
or dipped in a four-tenths of 1 per cent 
sodium hypochlorite solution. The solu- 
tion may be rinsed off with cold water 
and should not be left on metal equip- 
ment over 10 minutes. A four-tenths of 
1 per cent or more dilute solution may 
be used to spray ceiling, walls and 
floors in sausage plant and applied to 
door knobs, window sills, etc. 

It is especially important that frank- 
furts be stored under proper tempera- 
ture and humidity conditions and han- 
dled in such a way as to prevent sur- 
face condensation which fosters growth 
of slime organisms. 

The sausage storage cooler should be 
carried at a temperature varying with 
the seasons. In summer it may be as 
high as 50 degs. F. and in winter at 40 
or 45 degs. With a 50 deg. temperature 
in summer there is less chance of depo- 
sition of moisture on the product when 
it is taken into the outside air for de- 
livery to the dealer. Relative humidity 
in the cooler should be held around 85 
per cent. 

Frankfurts should never be packed 
while wet or warm. In smaller plants 
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the sausage packing room may be par- 
tially cut off and in larger plants com- 
pletely segregated from the sausage 
storage cooler. This helps to eliminate 
condensation on product in packing. 
Cheap white cotton gloves, washed fre- 
quently, should be used by packing room 
employes who handle sausage. 


SHRINK IN CURING 


A Midwestern provision dealer wants 
to obtain some information on shrink 
in dry and pickle curing meats. He 
writes: 


Editor THE NATIONAL PROVISIONER: 


Can you give us any figures on meat shrink in 
dry and pickle curing? We realize, of course, that 
extent of shrink depends on many variable factors 
but would like to have some fairly typical figures. 


Pickled meats usually gain somewhat 
in cure and dry salt meats shrink 
slightly if they are not pumped. How- 
ever, even pickled meats lose a good 
deal of this gain during smoking while 
dry cured meats lose less, relatively, 
than the pickled meats. 

Corned beef will gain 10 to 12 per 
cent in pickle cure; hams gain about 5 
per cent (depending upon the method of 
handling); picnics and bellies about 4 
per cent each. 

When hams are smoked, the average 
smokehouse shrink is 5 to 7 per cent 
from pickled weight; picnics 5 to 7 per 
cent and pickled bacon 8 to 10 per cent. 
With air conditioning it is possible to 
control smokehouse shrink closely. 

In the case of both pickled and dry 
salt meats, the meat itself, the method 
of handling, the period of drainage or 
the amount of salt used in dry curing, 
all have a material influence on yield. 








Coming Into 
Wide Use 


HOP SUEY 
LOdr 


Is appetizing, as well as con- 
venient in preparation. 

A recipe for this increasingly 
popular dish is available in a 
NATIONAL PROVISIONER re- 
print. 

Send 10 cents in stamps for 
this reprint. 




















HUNGARIAN KOLBASE 


Hungarian Kolbase is an attractive 
and tasty sausage product if made 
right. It cannot be manufactured suc- 
cessfully from poor materials. An East- 
ern packer writes: 


Editor THE NATIONAL PROVISIONER: 

We should like to have a formula and processing 
directions for making Hungarian Kolbase. We have 
seen and tasted several samples of a good Kolbase 
and want to make some. 


MEAT AND SEASONING.—Fol- 
lowing is a meat formula for a 100-lb. 
batch of Hungarian Kolbase: 

10 lbs. sinewless lean beef 
45 lbs. lean pork trimmings 
45 lbs. regular pork trimmings 

The beef is ground fine and put in 
silent cutter with about 10 per cent 
added ice. Pork is ground through %- 
in. plate and added to beef in mixer 
with: 

8 Ibs. salt 

2 oz. sodium nitrate 

% oz. nitrite of soda 

8 oz. corn sugar (dextrose) 

The meat materials are thoroughly 
intermingled and following seasoning 
ingredients are added: 

6 oz. white pepper 

3 oz. Hungarian paprika 

8 oz. coriander " 
2 oz. nutmeg 

Garlic to suit 

Many packers have found conveni- 
ence in use of ready- or specially-pre- 
pared seasonings, as manufactured by 
reputable firms, in making their sau- 
sage products. Such seasonings also in- 
sure that each batch of sausage will be 
flavored like other batches. 

Stuff sausage meat in 28 to 832 mm. 
hog casings. Link 8 to 10 in. long and 
hang for 12 to 18 hours for proper de- 
velopment of color. Smoke the follow- 
ing morning. 

SMOKEHOUSE COOKING.— The 
best quality Hungarian Kolbase is 
cooked or finished in the smokehouse. 
The following method is used by some 
manufacturers turning out a good prod- 
uct: 

Start smokehouse at 110 degs. F., 
and at end of two hours raise to 160 
degs. During the third hour, after 
good color has been obtained, again in- 
crease the smokehouse temperature to 
180 degs. and hold at this point until 
temperature at the center of the sau- 
sage reaches 145 degs. 

Put in water at 190 to 200 degs. and 
cook for three minutes. Give the 
product a good cooling shower and hang 
at room temperature for two hours. 
Handling in this manner results in good 
appearance and flavor. 
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PROTECTED DURING TRANSIT with 


Distributing Stations 


Complete ante facilities are available 
is 


from all stations 


Akron, Ohio 
Albany, N. Y. 
Atlanta, Ga. 
Austin, Minn. 
Baltimore, Md. 
Berkeley, Calif. 
Bettendorf, lowa 
Binghamton, N. Y. 
Birmingham, Ala. 
Buffalo, N. 
Cambridge, Mass. 
Cedar Rapids, lowa 
Chicago, Ill. 
Cincinnati, Ohio 
Cleveland, Ohio 
Columbus, Ohio 
Davenport, lowa 
Dayton, Ohio 
Deepwater, N. J. 
Detroit, Mich. 
Erie, Pa. 
Harrisburg, Pa. 
Huntington, W. Va. 
Indianapolis, Ind. 
Kansas City, Mo. 
Los — ye Calif. 
Louisville, Ky. 
Milwaukee, Wisc. 


ted below. 


Minneapolis, Minn. 
Newark, N. J. 
Newburgh, N. Y. 
New Haven, Conn. 
New Orleans, La. 
New York, N. Y. 
Niagara Falls, N.Y. 
Omaha, Neb. 
Peoria, Ill. 
Philadelphia, Pa. 
Pittsburgh, Pa. 
Providence, R. I. 
Reading, Pa. 
Rochester, N. Y. 
St. Louis, Mo. 
Sacramento, Cal. 
San Francisco, Cal. 
San Diego, Cal. 
Shreveport, La. 
Sioux City, lowa 
Springfield, Mo. 
Syracuse, N. Y. 
Toledo, Ohio 
Utica, N. Y. 
Waterloo, lowa 
Wichita, Kansas 
Wilkes Barre, Pa. 
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You get better protection longer when you refrigerate 
with “DRY-ICE.” Specially designed bunkers— 
adaptable to individual requirements —accommo- 
date enough ’DRY-ICE” to protect pre-cooled meats 
for any length of packer haul. Uniform low tem- 
peratures assure first-class product on delivery, regard- 
less of outside temperature during transit. ‘’DRY-ICE” 
stretches your refrigerating dollar by saving salt cost 
and completely eliminating re-icing stops! 


Pure carbon dioxide gas released as “DRY-ICE” 
evaporates is a definite aid to meat bloom and color. 
And there’s no mess, no bother; “DRY-ICE” vanishes 
without a trace. Check the advantages of protect- 
ing your products with “DRY-ICE” by writing or 
calling your nearest “DRY-ICE” distributing stations. 


PURE CARBONIC 


INCORPORATED 
60 EAST 42nd STREET NEW YORK, N. Y. 
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Use of Unit Heaters for Control- 
ling Conditions 


manufacturers have had with air 
conditioned smoking rooms seems 
to have been responsible for a revival 
of interest in the possibilities of using 
the unit heater for controlling all fac- 
tors influencing smoking results. 
Many letters have been received by 
THE NATIONAL PROVISIONER from pack- 
ers asking for information on the use 
of the unit heater for this purpose. Re- 
frigerating and air conditioning engi- 
neers also report receipt of many simi- 
lar inquiries. In one packing plant six 
smoking rooms are now being con- 
structed to be operated with unit heat- 
ers. Other packers and sausage manu- 
facturers are also reported to have com- 
pleted plans to construct similar rooms. 


One misconception quite prevalent in 
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OUTSIDE AIR INLET 


AIR CONDITIONING SMOKEHOUSE WITH UNIT HEATER 


Sketch of the general plan of installing unit and regulating all conditions influencing 
smoking results. Smokehouses of this type are being installed in a number of plants. 


the industry is that a number of smok- 
ing rooms can be operated with one 
unit heater. This is not possible, due 
principally to the fact that different 
conditions are required in the various 
houses at the same time. All plans for 
operating smokehouses with unit heat- 
ers should therefore provide for a unit 
for each room. 


Using Unit Heaters 


Application of unit heaters to smoke- 
house operation was discussed first in 
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HOW UNIT HEATER IS INSTALLED 


ABOVE.—Plan view. LOWER LEFT.—End view. RIGHT.—Side view. A unit is 
required for each smoking room, which preferably should be only one story high. 


Week Ending June 18, 1938 


the May 2, 1936, issue of THE NATIONAL 
PROVISIONER. The general plan of in- 
stalling and operating these units de- 
scribed here is condensed from that 
article. 


Above is a schematic sketch of an 
air conditioned smoking room. This 
shows the use of a unit heater and the 
manner in which all conditions within 
the room are closely controlled. Heater 
is installed outside of room and con- 
nected with it by ducts to air inlet and 
outlet. Also connected to fan suction is 
a duct leading to the smoke pot. 


Another air duct leads to outside of 
building so that fresh air can be drawn 
through heater and discharged into 
smoking room. A vent is placed in smok- 
ing room roof. Smoke duct, return air 
duct to heater, vent and fresh air duct 
are equipped with dampers. 

In operating a smoking room equipped 
in this manner air is drawn by fan over 
steam coil, heated and discharged into 
smoking room. Any desired tempera- 
ture can be maintained by a valve in the 
steam supply line to the coil operated 
by a dry bulb thermometer in smoking 
room. 

Smoke is produced by burning saw- 
dust in a separate chamber or smudge 
pot. It is introduced into room by fan 
suction after passing through filters to 
remove soot and ashes. Density or quan- 
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Pull Down 
your rofiigeralion costs 


Is your record of refrigeration costs mount- 


ing constantly? You can stop refrigeration 
waste by allowing an experienced 
UNITED'S insulation engineer to check 
the loss points in your plant, and explain 
how you can pull down those high refrig- 
eration costs. Your inquiry will imply no 


obligation. Why not write us today? 


UNITED'S 


PAT &. Teo bd 
BLOCK BAKED 


CORKBOARD 


UNITED 


CORK COMPANIES 


KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 





SALES OFFICES AND WAREHOUSES 

















—an attractive binder containing reprinted articles on this 
subject which have been published in THE NATIONAL PRO- 
VISIONER—should be in the hands of every packer, 


to-understand, non-technical language, these articles tell what 


In easy- 


air conditioning is, the reasons why it is superior to simple 
refrigeration, and where it should be installed. Many exam- 
ples of installations now in use concretely show how the packer 
benefits. Best of all, reprints of current articles are furnished 
owners of the binder. 


This is more than a textbook; it is a 


continuous service, a reference file of the latest information. 


The price is only $1.25 postpaid. 
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Safely, Quickly C Cleans 


All Surfaces 


Save time and money...prolong 
the life of your equipment . . 
by using this effective, modern 
metal sponge for all surface 
cleaning. Two sizes. Two types: 
special non-scratching bronze 
alloy for tinned and copper sur- 
faces; stainless steel for Alle- 
gheny Metal. Will not unravel, 
splinter, rust or corrode. Un- 
conditionally guaranteed. 


Gottschalk’s 


METAL SPONGE 


Order a dozen from your job- 
ber. Try one. If not better than 
anything you ever used,return 
unused sponges to us and full 
purchase price will be refunded. 


METAL SPONGE SALES 
CORPORATION 
Philadelphia, Pa. 


























The MODERN METHOD 
of TRUCK COOLING 


Operates on forced-circulation 
principle; insures positive absence 
of hot spots in body. Operates 
off truck battery. Economical 
to use; highly efficient. Now 
being used by leading packers. 
Four sizes fill all needs. 


Write for details! 


teats 


Warm Air 








Albany,N.Y. Chicago, lil, Indi lis, Ind. Philadelphia, P New York, N.Y. 
more Cincinnai Ohio Milwaukee, Wis. Pitsburg, Pa. THEURER WAGON WORKS, Inc. nomi Bergen. Ns. 

Beffalo, N. Y. Hartlord, Conn, | NewYork, N.Y. St. Louis, Mo. Builders of Commercial Insulated and Refrigerated Bodies 
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tity of smoke is controlled by a damper 
in smoke duct. 

A controlled amount of outside air can 
be brought into the room through regu- 
lation of damper in outside air duct. 

Smoking is largely a drying operation 
—extraction by the warm air of the 
moisture in the meat. Humidity in a 
smokehouse, therefore, would build up 
very rapidly if the air were recirculated 
continually. 


Automatic Regulation 


In a set-up of the kind shown, humid- 
ity is controlled by diluting the mois- 
ture-laden air in smokehouse with fresh 
outside air of lower humidity. This is 
done by equipping damper in fresh air 
duct to be operated automatically from 
a wet bulb thermometer in the smoking 
room, and setting dampers in roof vent 
and return air pipe. 

Recording thermometers and thermo- 
stats are mounted outside smoking room 
for guidance of operator, and to permit 
regulating conditions without entering 
smoke-filled room. Methods of opera- 
tion can thereby be varied, depending 
on type of product being smoked, con- 
sumer preference and market conditions 
and situations. 

The equipment provides for a wide 
range in temperature and humidity con- 
ditions. With wet and dry bulb tem- 
peratures recorded for every batch of 
product smoked, it would be a compara- 
tively simple matter to develop standard 
conditions to be followed for each kind 
of product. 


Possible for Small Packer 

Thus, with very simple equipment, it 
should be possible for the small packer 
to have air-conditioned smokehouses in 
which smoking results would be com- 
parable to those secured in the air con- 
ditioned smoking rooms installed in 
larger plants. (See in October 5, 1935, 
issue of THE NATIONAL PROVISIONER a 
description of such a smokehouse.) 


As in the case of unit coolers for air- 
conditioning coolers and chilling and 
processing rooms, the unit heater for 
the smokehouse should be selected with 
some consideration for the conditions 
existing. The temperature it is desired 
to maintain, quantity of moisture to be 
extracted from products during smok- 
ing period, and volume of air required 
to be circulated in room to maintain uni- 
form conditions of temperature—these 
are particularly important to know. 

Properly engineered for the job, a 
smokehouse air-conditioning system of 
this type would have much more chance 
of succeeding than were the unit heater 
selected and installed haphazardly. 





LOCKER PLANT NOTES 


Klinke Ice Co. will erect cold storage 
plant at Brighton, Ill. 


Home Market, Coulee City, Wash., has 
installed locker system. 


R. S. Brayton has installed cold stor- 
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age locker plant at Richmond High- 
lands, Wash. 

Lower Columbia Cooperative Dairy 
Association recently opened a 272-locker 
storage plant at Clatskanie, Ore. 


FROZEN POULTRY STOCKS 


Stocks of frozen poultry on hand 
June 1, 1938, with comparisons: 








Junel, dJunel, 5-Yr.-A 
1938. 
M Ibs. M M 

BroilerB ...scesececeess 4,257 9,044 4,880 
FBYYVCTS ccccccccccvccces 8,767 5,125 8,745 
Roasters ....cccccccces 8,815 12,659 10,597 
FOWlS ..ccccccccccccces ,020 13,041 418 
TURKEYS .cccccccccccccs 12,926 25,106 13,811 
DUCkS ccccccccccccccece 8,143 3,453 1,401 
Miscellaneous ......-+:- 10,095 13,912 9,239 
Total Poultry ........ 52,023 82,340 50,091 


PRODUCE IN COLD STORAGE 


Cold Storage holding of butter, cheese, 
and eggs on June 1, 1938: 


June 1, 
June i, June 1, 5-Yr. Av. 
1988. 1937. ,1933-37. 
M Ibs. M Ibs. M Ibs. 


Butter, creamery ...... 54,408 22,904 27,895 
Butter, packing stock... 370 |, are 
Cheese, American ...... 79,303 71,603 55,256 
Cheese, Swiss ......... 2,771 3,455 8,544 
Cheese, brick & Munster. 520 7 

Cheese, Limburger ..... 399 595 576 
Cheese, all other....... 8,138 8,570 6,305 
Eggs, shell, cases....... 5,091 ,800 7,051 
Eggs, frozen .......... 130,840 183,182 98,219 
Frozen, case equivalent. 3,738 8,804 2,806 


Total case equivalent 
both shell and frozen.. 8,829 11,104 9,857 


Ask THE NATIONAL PROVISIONER for 
“Air Conditioning”? — An information 
service for the meat processor, 





Stop sinking your profits into excessive Ice Costs this 
summer! Lower Ice Cost is only ONE of many advan- 
tages that Vilter PakIce brings to the Packing Plant. 
PakIce—either soft Crystalform or in Briquettes hand- 
les easier, lasts longer, provides better refrigeration— 
yet it costs you as low as $1.25* per ton. Let the Vilter 
PaklIcer bring these savings into YOUR PLANT this year. 


*Depending upon local power costs. 


gerald adhd 


MANUFACTURING COMPANY 


2118 South First Street, Milwaukee, Wisconsin 
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AVENIZED 


@ PARCHMENT 
@ GLASSINE 
@ GREASE-PROOF 


Preserve Quality and 
Freshness Longer 





y 





¢ Ari at Butter “Chiplets” use 
Avenized Package Liners. 


Dp 
#T 


Use Avenized Liners for 


BUTTER + LARD 
SHORTENING 
BACON - HAM 


and other fatty products 


Now you can protect the freshness of 
your product longer than ever before 
—by using package liners that are 
Avenized. This newly discovered treat- 
ment of Glassine, Parchment and 
Grease-Proof makes these papers far 
more protective because it retards oxi- 
dation. And oxidation, you know, is the 
chief cause of off-flavors and rancidity. 


Take advantage of Avenized papers to 
improve the keeping quality of your 
product. When next ordering, specify 
Avenized package liners. 

Reprints of scientific reports prov- 


ing the value of Avenized Paper 
are available upon request. 


THE QUAKER OATS COMPANY 
17 Battery Place, New York City 


Please send us sample sheets of Avenized 
0) Glassine () Parchment ( Grease-proof. 
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Hog Tax Claims 


Windfall Tax and Refunds 
To Be Grouped 


ROCESSING tax refund claims and 
windfall taxes will be handled to- 
gether by the U. S. Bureau of Internal 
Revenue in the future, according to re- 
cent testimony before the House appro- 
priations committee. This may have the 
possible effect of “washing out” many 
refund claims of packers against wind- 
fall taxes. 

A new unit—known as the “unjust 
enrichment” division—has been set up 
in the bureau to handle processing tax 
refunds and offsetting windfall tax 
claims. Heretofore windfall tax returns 
and refund claims have been handled by 
separate divisions in the bureau. 

The new unit will assign investigators 
to work on books and records of food 
processors. The bureau hopes to clean 
up the refund and windfall tax situation 
in two years, but believes some cases 
will be in litigation for a long time. 


Yardstick Does Not Work 


Milton E. Carter, assistant to the com- 
missioner of internal revenue, testified 
before the House committee that plans 
to handle processing tax claims by set- 
ting up “yardsticks” developed from 
records of typical processors had failed, 
and that it will be necessary for the 
bureau to make “intensive and most in- 
timate detailed” examinations of each 
processor’s operations to arrive at a fair 
conclusion as to whether or not he bore 
the tax. 


Carter characterized the windfall tax 
as “the most difficult of administration 
that we have ever encountered in our 
tax experience.” He testified that up to 
May 20 the government had received 
27,140 claims under title VII of the 
revenue act of 1936 for refund of proc- 
essing taxes amounting to $539,631,000. 
The bureau has rejected 3,490 claims, 
amounting to $7,434,855, and allowed 
8,529, amounting to 1,484,638. 

A total of 41,210 claims have been 
received under title IV for refunds on 
export and charitable sales. Such claims 
total $40,689,000. The bureau has re- 
jected 20,897, amounting to $17,878,838, 
and has allowed 18,109, amounting to 
$9,132,414, 


Money for Refunds 


Carter estimated the bureau would 
refund $12,420,000 during 1938 under 
title IV and $6,503,000 under title VII. 
The second deficiency appropriation bill 
carried an appropriation of $61,000,000 
to be used for processing tax refunds 
during the fiscal year beginning July 1, 
$50,000,000 of which is new and about 
$11,000,000 of which is already on hand. 





The bureau does not require payment 
of windfall taxes before settlement of 
processing tax claims. The bureau’s 
regulations merely prevent execution of 
the final formal agreement prior to pay- 
ment of the “unjust enrichment” tax. 


WAGE-HOUR BILL PASSED 


Nationwide regulation of industrial 
working hours and minimum pay will 
go into effect 120 days after the Presi- 
dent signs the compromise bill passed 
by the House and Senate this week. 


The bill establishes an initial mini- 
mum wage of 25 cents an hour the first 
year and 30 cents an hour the second. 
Thereafter, industry committees of em- 
ployers, employes and representatives 
of the public will move minimums up to 
40 cents an hour as rapidly as possible, 
but according to sectional economic con- 
ditions and with regard for maintenance 
of employment. The minimum must 
reach 40 cents in seven years unless an 
order of the administrator sets a lower 
rate. 


The maximum work week has been 
set at 44 hours for the first year, 42 
hours for the second, and 40 hours there- 
after, with time and one half for over- 
time. The hour maximum would not 
apply in the meat packing industry, 
however, during a period or periods of 
not more than 14 weeks in any calendar 
year. 


The bill creates a wage and hour divi- 
sion in the Department of Labor which 
will be directed by an administrator ap- 
pointed by the President and confirmed 
by the Senate. The administrator will 
appoint industry committees composed 
of representatives of the public, em- 
ployers and employes. Each committee 
will recommend to the administrator the 
highest industry minimum wage which 
it determines will not cut employment. 
The committee can also classify sec- 
tions of the industry and recommend 
different minimums for each. 


The administrator will use the com- 
mittees’ findings in issuing wage orders 
establishing wage minimums. Such 
orders are subject to review by a circuit 
court of appeals. 


Some types of employes are speci- 
fically exempted from wage and hour 
regulation. These include executive, ad- 
ministrative, professional or local retail 
employes. Agricultural workers, sea- 
men, rail and motor carrier employes 
are also exempt, as are employes en- 
gaged in primary handling or processing 
of agricultural products within the area 
of production. 


The bill prohibits interstate shipment 
of goods in production of which any 
employe was employed in violation of 
minimum wage and maximum hour pro- 
visions of the act, or in violation of the 
regulations or certain orders of the ad- 
ministrator. 


Shipment of goods produced by “op- 


pressive child labor” is also prohibited 
under the bill. 
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Trade Practices 
e 


Ruling Under Packer Act 
On Sales Methods 


N AN important interpretation of the 

Packers and Stockyards Act the Sec- 
retary of Agriculture has stated that 
variations in prices charged different 
customers in the wholesale meat trade 
do not constitute a violation of the act, 
so long as the differences are not “for 
the purpose of injuring or discriminat- 
ing against any particular customer.” 

This was an important issue in the 
proceedings recently concluded by the 
Secretary of Agriculture against Swift 
& Company under the Packers and 
Stockyards Act. In this portion of the 
decision the practice of the company 
was vindicated. 


Why Prices Vary 


It was shown that while different 
prices were charged to different cus- 
tomers, such differences were the result 
of the competitive nature of the busi- 
ness, perishability of products handled, 
and lack of standardization as regards 
quality, trim, etc. The Secretary made 
the following statement with regard to 
price differences: 


, 

“A fair consideration of the evidence concerning 
price differences leads to the conclusion that re- 
spondent did not charge any of its customers prices 
different than charged other customers for the pur- 
pose of injuring or discriminating against any 
particular customer. The price differences shown 
appear to have resulted from the competitive na- 
ture of the business. It is my opinion that, on this 
branch of the case, the evidence fails to establish 
a violation of the statute.'’ 


In support of the contention of Swift 
& Company and in defense of the prac- 
tices of the entire meat industry, the In- 
stitute of American Meat Packers, rep- 
resented by president W. W. Woods, ap- 
peared at the hearing as one of the in- 
tervenors. It was pointed out by Mr. 
Woods that the operation of competition 
in the meat trade made inevitable such 
price differences as had been cited. 


Seven other charges had been cited 
against Swift & Company in the pro- 
ceedings. Of these four were dismissed, 
since evidence could not be found to 
support them. The most important of 
the charges dismissed was the alleged 
collusion between the packer and cer- 
tain steamship lines. It was claimed 
the steamship companies had agreed to 
make exclusive use of Swift products in 
exchange for the use of their lines in 
the transportation of Swift goods. 

On three of the charges the Secre- 
tary found that the packer’s practices 
were not in accordance with his inter- 
pretation of the statute. These applied 
to differences in discounts, in terms of 
credit, and in the use of plant weight in 
certain sales of fresh pork items and 
delivered weight in other sales. These 
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practices were condemned by the Secre- 
tary, who entered “cease and desist” or- 
ders prohibiting their continuance. 

It has been maintained by Swift & 
Company that the practices condemned 
are not violations of the law. The com- 
pany maintains that the law does not 
regulate credit terms, and that it would 
be impossible to standardize such terms, 
since the question of credit contains too 
many intangible elements. 

The credit terms criticized by the 
Secretary were those granted govern- 
ment departments and bureaus, public 
and private institutions and some hotels 
and restaurants. The meat industry 
generally sells on weekly terms, but it 
has been a custom of long standing in 
the trade to make exceptions in the case 
of these customers, and virtually all 
those in the trade sell them upon longer 
terms. The company believes it was 
justified in granting specific discounts 
in cases where these were necessary to 
meet competition of others who were 
offering the same discounts to the same 
customers. 

No announcement has been made by 
Swift & Company regarding appeal. 
The law provides that an appeal may 
be taken in the United States Circuit 
Court of Appeals at any time within 
thirty days after the order is announced. 
A number of other members of the in- 
dustry have expressed the opinion that 
the practices condemned by the secre- 
tary should not be considered violations 
of the Packers and Stockyards Act. 


PACKAGE RE-DESIGN 
(Continued from page 8.) 


diately strike the observer as outstand- 
ing. Among these are: 

1.—Simplicity. 

2.—Effectiveness. 

38.—Absence of unnecessary and at- 
tention-detracting decorations and word- 
ing. 

4.—Letters and background contrast. 

5.—Legibility. 

6.—Evident sales appeal. 

In fact, in these containers there seem 
to be all of the essential qualities good 
wrappers and packages should have and 
none they should not have. 

A decided advantage results from a 
design such as this. Only two colors are 
required, which simplifies operations, 
reduces printing costs and makes easier 
the problem of securing clear-cut at- 
tractive results. 

Retailer and consumer reaction to the 
new wrappers and packages is said to 
have been very favorable, and encour- 
aging to the executives of the company. 
As yet only a few of the new labels and 
packages are in use. “We will continue 
to popularize our Sweetmeat brand by 
changing to these ‘full dress’ packages 
as fast as possible,” says Mr. Bartruff. 
“We also plan to use the same colors 
and general design whenever possible 
in all features of the Roberts & Oake 
business, including advertising signs, 
trucks, cars, and stationery.” 











Only WESTCO, the Original Turbine Type Pump 
is Equipped with Patented Removable Liners 


Compare—WESTCO—the Original Turbine Type Pump— 
with all others and you’ll know why it means so much to 
users who prefer the best. The unique construction, dis- 
tinct features and efficient operation of the WESTCO have 
resulted in thousands of satisfied customers in every field. 




















BRANCHES: NEW YORK 
SAN FRANCISCO 


CHICAGO 
LOS ANGELES 


WESTCO has only one moving part—the impeller—which 
rotates without metal-to-metal contact within the patented 
removable liners which form the liquid channels. The 
liners assure years of service life from the more expensive 
pump casings. Every pump guaranteed to give 100% satis- 
factory operation on the duty for which it is recommended. 


MICRO-WESTCO, 


INC. BETTENDORF, IOWA 


PHILADELPHIA 
PORTLAND 
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For Quality, Price and Service 
check with BEMIS for STOCKINETTE 


Quality, price and service determine where you 
buy Stockinette and no other source of supply can 
meet these three essentials as adequately as BEMIS. 

The retailer prefers the Stockinette protected line 
because it is not soiled, finger marked or otherwise 
injured in handling. He does not have to trim his 
profits by trimming off unsalable meat. Let Bemis 
Stockinette help maintain your sales on fore and 
hind quarters, rounds, calves, lambs, chucks, loins, 
hams, bacon, franks and weiners. 

There’s a Bemis plant or office near you... let the 
Bemis representative explain the many advantages 
of Bemis Stockinette ... or write today for sample. 





BEMIS BRO. BAG CO., 2.7225. oe 


New York Los Angeles Minneapolis Indianapolis Memphis Salt Lake City 
Chicago San Francisco Seattle Louisville Omaha Norfolk, Va. 
Brooklyn Boston New Orleans Houston Oklahoma City Peoria 

Detroit Buffalo Kansas City Denver Wichita Salina, Kans. 
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Meat Stocks in Strong Position 


lower on June 1, 1938, than on any 

June 1 in the preceding 10 years, 
with one exception. That was on June 
1, 1936, and stocks now on hand were 
put down at lower costs than in 1936, 
thus giving better promise of moving 
out at satisfactory prices during the 
balance of the packer year. 

Some idea of the difference in cost of 
the stocks on hand at the end of each of 
the first five months of 1936 and 1938 
may be found in the difference in cost 
of hogs. Operating costs were nearly as 
high at that time as at present; in- 
creased labor costs now prevailing prob- 
ably offset the heavier cost in 1936 due 
to smaller volume. These comparative 
hog costs were as follows: 


GS ewer on stocks of meats were 


AVERAGE MONTHLY HOG COST. 


1936. 1938. 
PRMD cicccccveccdescccseceeses $10.05 $7.95 
NED Sic cbbcccceseccuccssves 10.40 8.30 
BEE cnciedctgshvedvvadedes oxen 10.25 9.15 
BEE eine 5006 e0vbstends deen 10.55 8.40 
BEN 2nanis-nesoe0anasGcnsvasawede 9.55 8.20 


Lard is in a somewhat less strategic 
position than meats, but here again the 
situation is rather bullish, as stocks on 
hand were low, being fifth smallest of 
the 11 years under comparison. A com- 
bination of lower lard prices and trade 
agreements with certain countries, par- 
ticularly Cuba, which import lard has 
improved the outlet position of this 
commodity. 

Strong position of stocks on hand on 
June 1 from a supply standpoint is evi- 
dent when figures of stocks on the like 
date in each of the preceding 10 years 
are compared with those of June 1, 
1938: 


MEAT STOCKS. 
June 1, 1928-1938. 


Sweet 
Frozen. Dry Salt. Pickle. 
Ibs. Ibs. Ibs. 
SOBB ccces 289,825,000 169,663,000 459,878,000 
1929 ..... 256,291,000 171,450,000 443,044,000 
1980 ..... 176,851,000 105,913,000 892,403,000 
1981 ..... 244,778,000 148,603,000 434,362,000 
Se énavn 224,778,000 127,601,000 436,413,000 
10883 ..... 175,727,000 104,228,000 388,000,000 
1084 ..... 166,130,000 98,294,000 376,631,000 
EGE weve 147,991,000 66,307,000 290,718,000 
1986 ..... 96,545,000 85,903,000 258,170,000 
1987 .....261,948,000 84,486,000 317,223,000 
1988 ..... 141,233,000 74,893,000 235,067,000 
LARD STOCKS. 
June 1, 1928-1938. 

, ery 186,073,000 WB... cccee 110,381,000 
a 183,490,000 1984........ 182,576,000 
1980........ 115,270,000 WEB ccccvee 91,708,000 
Bcc cecass 103,456,000 ) eee 89,114,000 
1982........ 129,328,000 WBF. cccces 194,477,000 

ee 123,736,000 


In the case of lard it is probable that 
production during the balance of the 
packer year will be heavier than in the 
final months of the 1936 year, as feed 
has been plentiful and most butcher 
hogs as well as packing sows show evi- 
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dence of considerable feed, this being 
one of the most profitable outlets for 
corn. However, should there be adverse 
corn weather during July and August 
there may be a tendency to reduce feed- 
ing and hold more of the old crop corn 
to supplement the new. 

While less beef, lamb and mutton went 
into storage for manufacturing pur- 
poses during May as compared with 
May a year ago, the quantity of frozen 
and cured trimmings on hand on June 1, 
slightly less than on May 1, was about 
equal to the 5-year average for the 
period. 

All meats in storage on June 1, in- 
cluding beef, pork, lamb and mutton, 
trimmings and other meats for manu- 
facturing purposes, totaled 547,875,000 
lbs. This compares with 835,424,000 Ibs. 
on June 1, 1937 and a 5-year-average of 

(Continued on page 25.) 


Pork and Lard Markets 


ARD futures at Chicago worked a lit- 
tle higher during the past week and 
fluctuated within a rather narrow range. 
Values showed little change on Thurs- 
day and closed 5 to 15 points higher 
than on the preceding Friday. 


There was quite a little buying and 
covering on strength in grains and the 
market was also aided by an improved 
tone in commodities. Easiness in hogs 
brought declines in lard at times. There 
were indications that trade interests were 
removing hedges. The market did not 
show any marked response to favorable 
reports on stocks, but sentiment was 
generally more hopeful. 

The U. S. Department of Agriculture 
declared this week that “in view of 
smaller stocks, the improved export de- 
mand and prospects for a smaller sup- 
ply of cottonseed oil next year, little 
further weakness in lard prices is ex- 

(Continued on page 25.) 
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STOCKS NEAR RECORD LOW FOR JUNE 
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WITH THE WORLD FARO 


Follow the “big fellows” and adopt Adelmann Ham Boilers as 
your standard equipment. Assure hams of quality —those that 
repeatedly pass the test of taste and appearance —necessary 
to hold continued patronage. 

Adelmann Ham Boilers are easiest to handle, quickest to 
operate, reduce shrinkage, and lower operation costs. They are 
simple to clean, last longer, perform 


better, and produce hams that really 
sell! 


Made of Cast Aluminum, Tinned Steel, 
Monel Metal, and Nirosta (Stainless) 
Steel, in a variety of styles and sizes. The 
most complete line available. Liberal 
trade-in schedule limits outlay. Ask for 
free booklet “The Modern Method.” 


““ADELMANN - The Kind Your Ham Makers Prefer’’ 


Office and Factory, Port Chester, New York 


CHICAGO OFFICE: 332 8S. MICHIGAN AVE, 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London; Australian 
and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities; Canadian Representative: 
C. A. Pemberton & Co., Ltd., Toronto, Ont. 
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PORK AND LARD MARKETS 
(Continued from page 23.) 


pected this summer, with some advance 
not unlikely.” 

Cash trade in lard was reported satis- 
factory and exports continued to move 
in fairly heavy volume. Cash lard in 
tierces was quoted at 8.45 nominal on 
Thursday and loose lard at 7.80 bid. 
Refined in tierces was 9%c. 


Demand was fair and the market 
steady at New York. Prime western 
was quoted at 8.85@8.95c; middle west- 
ern, 8.85@8.95c; New York City in 
tierces, 8% @8%4c, tubs, 85,@8c; re- 
fined continent, 9@9%%c; South Amer- 
ica, 94% @9%e, and Brazil kegs, 94@ 
9%c. Shortening in carlots was quoted 
at 10c and in smaller lots at 10%c. 

Hog market at Chicago advanced this 
week, with top going to $9.30, although 
prices were a little easier on Tuesday 
and Wednesday. Thursday’s top was 
$9.30 compared with $9.10 on same day 
the preceding week. Average price at 
Chicago during the week was above 
$8.60 and average weight was running 
over 270 lbs. Receipts at Western pack- 
ing points last week were 261,300 head 
against 235,000 the previous week and 
216,000 the same week last year. Corn- 
hog price ratio for week ended June 4 
was 15.4 compared with 8.7 a year ago. 


North American lard exports for week 


Car-lot trading was a little quieter at 
Chicago during the past week and the 
market appeared to be resting steadily 
after the recent advance. Offerings 
were firmly held on fresh green product. 
There was little change in green regular 
hams, except for %4c advance on lighter 
end. S. P. regulars were steady to a lit- 
tle higher on the heavy product. Green 
and S. P. skinned hams were about un- 
changed. 

(See page 33 for later markets.) 

Lighter green picnics showed %c ad- 
vance while heavy grades were down 4c 
from last Friday. S. P. picnics were 
generally %c higher. Green bellies ad- 
vanced %4c during the week and 8/10 
and heavier cured bellies were %%4c 
higher. D. S. bellies were quiet but the 
market was steady with last Friday. 
July clear bellies were quoted at 11.30 
asked Thursday and cash bellies 11.4744. 
Fat backs were steady to a little higher 
for the week. 

Fresh pork market was a little dull 
early in week but brightened at mid- 
week; lighter loins were moving more 
easily than heavy product. Regular 
8/10 loins were unchanged from preced- 
ing Friday, but Boston butts and shoul- 
ders were a little stronger and up %c. 
New York was a little higher on loins. 

Bean pork was quoted at $21.50 at 
Chicago, or up $1.50, and 70/80, 80/100 
and 100/125 fat back pork advanced to 


Fresh regular pork trimmings firmed 
a little this week and held at 8%4c; lean 
kinds were scarce and steady. Livers 
were in demand and a little higher. 
Pork cheek meat was unchanged to a lit- 
tle lower. 


MEAT STOCKS 


(Continued from page 23.) 
700,976,000 lbs. for the same date. 


Stocks of meat and lard on hand in 
the United States on June 1, 1938, com- 
pared with those on hand a month ear- 
lier and the 5-year-average for the 
period, are reported by the U. S. Bureau 
of Agricultural Economics as follows: 


STORAGE STOCKS. 

June 1, Mayi1, O5-year-av., 

"38, Ibs. *38, Ibs. June 1-lbs. 

Beef, frozen.... 24,018,000 29,481,000 37,181,000 

In cure....... 7,347,000 8,165,000 10,786,000 

Cured .cccese 2,146,000 2,499,000 6,815,000 

Pork, frozen... .141,233,000 167,167,000 169,554,000 

D.S. in cure.. 38,947,000 41,097,000 44,923,000 

D.S. cured.... 35,446,000 39,507,000 43,106,000 

S.P. in cure. .138,166,000 137,215,000 196,419,000 

S.P. cured.... 96,901,000 115,578,000 129,959,000 
Lamb and Mut- 

ton, frozen... 2,132,000 2,121,000 2,051,000 
Frozen & Cured 

Trimgs, etc... 61,544,000 63,895,000 60,182,000 


Lard ...e.eeess- 123,736,000 121,890,000 135,450,000 


Product placed in cure during: 
May 19388. May 1937. 


ended June 11 totaled 4,077,000 Ibs. and $16.50, $15.50 and $14.50 respectively. Beef frozen ...........+-- 9,444,000 12,989,000 4 
bacon and ham shipments amounted to Demand was fair at New York and the _ Beef placed in cure....... 4,858,000 4,955,000 
961,000 lbs. Spot lard was quoted at market was steady. Mess was quoted at Pork frozen ..........-+-. S5,260,000  ST.208,000 


Liverpool on Thursday at 46s6d and 
A. C. hams at 938s. 


$28.87%2 per barrel and family at 
24.87% per barrel. 


D. S. pork placed in cure.. 35,941,000 26,380,000 
S. P. pork placed in cure. .133,485,000 123,284,000 
Lamb and Mutton frozen.. 624,000 827,000 


















































HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED : 
(Hog prices and product values based on Tum NaTionaL PROVISIONER DaILy Makket Service, cutting 
percentages taken from actual tests in Chicago plants.) 
Pee Cent Price hia a * Cent Price MM Per Cent Price Veteo 
ve 
wt. tb. alive wt. Nb. alive wt. Tb. alive 
180-220 Ibs. 220-260 Ibs. 260-300 Ibs. 
NENT NINN ai aes ate6' 6, 6 eee erben 14.00 17.6 $ 2.46 13.70 17.6 $ 2.41 13.40 17.6 $ 2.36 
PN Disks ce amareesGties cess 5.70 14.4 82 5.40 14.3 ay 5.10 12.6 64 
el RE aes le eneeee err ret ts 4.00 16.3 .65 4.00 16.3 65 4.00 16.3 65 
RUG QOS GRD 5. sivcic cevecscceas 9.80 19.3 1.89 9.50 17.5 1.66 9.00 16.0 1.44 
CS Se JR errr 11.00 15.6 1.72 9.70 14.4 1.40 3.10 13.5 42 
ee rere ree pone eae 2.00 10.9 .22 9.90 10.5 1.04 
a Pere ere re 1.00 6.5 .07 3.00 7.0 21 5.20 7.3 .38 
Pee SO NERS oie Sev ivcee cues 2.50 73 18 3.00 7.2 22 3.30 7.2 24 
MPI wioetecg a aisce ecu be are tied al 2.10 7.4 16 2.20 7.4 16 2.10 7.4 16 
Py aa, POM, Wiis. cccncasence 12.80 7.8 1.00 11.60 7.8 .90 10.20 7.8 .80 
NIE 56 once a.euil p< kien <.oewae Sle 1.60 10.0 16 1.60 10.0 16 1.50 10.0 15 
III oso: ns orate iS 4 w le alee NiaS 3.00 7.5 23 2.80 7.5 21 2.70 7.5 .20 
Feet, tails, neckbones............ 2.00 3.7 .07 2.00 3.7 .07 2.00 3.7 .07 
NE UE NE 5 o.ciacas ss: rep vie maa aie 35 ekcas awe 35 Rae tan 35 
TOTAL YIELD AND VALUE. ..69.50 $ 9.76 70.50 $ 9.39 71.50 $ 8.90 
Cost of hogs per cwt........... $ 9.12 $ 9.07 $ 8.89 
Cendemnation loss ............ 04 .04 .04 
Handling & overhead.......... -70 59 51 
TOTAL COST PER CWT ALIVE $ 9.86 $ 9.70 $ 9.44 
TOT AEs VEO EE 06 6069s bemvsees 9.76 9.39 8.90 
BE Oe Qiao 150 3450.0 4 00 a's es 10 31 54 
ee Se eer .20 -74 $ 1.51 
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“BOSS ““ Jumbo 
Hasher and Washer 


“BOSS” 


JUMBO OFFAL HASHER AND WASHER 
IN COMBINATION 


Hashing of materials to reduce them to 
uniform size for efficient, complete dis- 
integration in the cooker is a very essen- 
tial part of the rendering process. 


Washing, too, is of utmost importance 


for removing all foreign, detrimental 
elements from the materials. 


“BOSS” gives Best Of Satisfactory Service 


The Cincinnati Butchers’ Supply Corp. 
General Office: 2145 Central Parkway 
Factory: 1972-2008 Central Ave., Cincinnati, Ohio 
824 Exchange Ave., U. S. Yards, Chicago, IIl. 











\ 






Me oan 


y ee 
_ .. -INTO SOMETHING SERIOUS 


Save money and prevent accidents to your workmen by taking immediate 
care of Floorosis. Jagged cracks and hazardous ruts in your floors are a 
constant source of danger to workmen and trucking. 

The quickest positive cure for Floorosis (broken cement floors) is 
Cleve -O-Cement, the permanent patching cement that dries flint hard 
overnight. Stronger in 24 hours than ordinary cement in 28 days. 
Cleve -O-Cement is waterproof, acid resistant and unaffected by freezing 
temperatures. Used and recommended by some of America’s largest 
plants. Not an asphalt composition. Write now for illustrated bulletin 

and FREE TEST OFFER. 


THE MIDLAND PAINT & VARNISH CO. 
1324 MARQUETTE AVE., CLEVELAND, OHIO 


CLEVE-O-CEMENT 
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SCIENTIFICALLY 
DEVELOPED 


Seven practical packing plant scien- 
tists are constantly at workin Stange’s 
three completely equipped laborato- 
ries developing new and improved 
methods for curing, coloring and 
seasoning. This is only one of the 
factors that guarantee profits for you 
by using Stange Products. 


Wh. J. STANGE Co. 


2536-40 W. MONROE ST., CHICAGO 


Westem Branches: 923 E. 3rd $t., Los Angeles; 1250 
Sansome St., San Francisco. In Canada: J. H. Stafford 
industries, Ltd., 24 Hayter St., T oronto, Ont 








ee 


A HIGH QUALITY NITRITE 
meant 
A HIGH QUALITY CURE 


With the introduction of new curing formulas that have 
reduced the curing time of meats, Solvay Nitrite of 
Soda has become increasingly important to the meat 
cker. Present day formulas require a dependable 
itrite of Soda in the cure to insure accuracy and uni- 
formity of the cure at all times. 


Solvay Nitrite of Soda has consistently demonstrated 
its dependability in packing houses. It is used through- 
out the meat industry wherever high quality meats are 
produced. Whether you use Nitrite of Soda as a straight 
cure or in a curing salt, be certain that you are using 
Solvay Nitrite of a. It is ap “ay y the U. S. 
Department of Agriculture, and . A. 1, and con- 
forms to all U. S. Pharmaceutical Add Write 
for complete information. 


SOLVAY 


NITRITE oF SODA 


SOLVAY SALES CORPORATION 
Alkalies and Chemical Products Manufactured by 
The Solvay Process Company 
40 RECTOR STREET NEW YORK 
BRANCH SALES OFFICES: 


Boston Cincinnati New Orleans 
Charlotte Cleveland New York 


4 Chicago Detroit Philadelphia Syracuse rq 


The National Provisioner 











MEAT IMPORTS AT NEW YORK 
For week ended June 10, 1938: 


Point of Amount 
origin. Commodity. Ibs. 
Argentina—Canned corned beef............ 620,600 

—Roast beef in tins.............. 61,200 






Brazil—Canned corned beef.............+++ 45,000 









Canada—Fresh chilled pork cuts........... 1,030 
—Fresh chilled veal livers.......... 600 
—Smoked bacon ....csceceseeeseres 4,302 

Ouba—Blood pudding ...........eeeeeeeees 195 

Ozechoslovakia—Oooked sausage in tins. 2,080 

—Oooked ham in tins........ . 15,755 

—Liverpaste in tins......... 

Denmesh—~Goamed Bremneste eeneccesce we 630 
ham in tins 13,870 

Toned cooked picnics .. 41,484 
—Smoked sausage ...........++++ 11 
England—Meat paste in jars............++. 81 
Betente—Sotine ee Se errr Ty 85,969 
moked DACON ......eeeeeeceeeeee 214 

Hooked pienies tn tib......2020200 6,727 
France—Liverpaste in tins.............++- 270 
Germany—Smoked ham ..... eeecccevescces 8,503 
—Smoked sausage ............++. 3,790 


Holland—Smoked ham ........eseeeeeeeees 
Bueno) ham in tins 









‘ooked picnics in tins - 6,086 

—Smoked sausage ............ -- 2,205 

Irish Free State—Smoked bacon......... / 2,710 

Italy—Smoked sausage .......ceeeeeseeeee 6,489 

Lithuania—Fresh i. 1 eee om peeveeeee 110,750 
—Smoked = 


—Smoked h ° 
—Cooked hen in tins 


—Luncheon meat in tins 
—Spiced ham in tins . 
—Cooked picnics in tins............. 99,134 


Uruguay—Corned beef in tins............. 76,500 





PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada from 
Atlantic and Gulf ports: 

Week Week Nov. 1, 


ended ended 1 to 
June 11, June 12, June 11, 
1988. 1937. 1938. 











PORK 
To bbls. bbls. bbls. 
United Kingdom ........ 85 vees 100 
re 8 6 345 
DOOR cecccccvccccceve e 43 6 445 


















} sar oll ington 947 536 105,059 é 
Continent ....... 18 oes 126 
West XS ° 2 588 
B. A. Colonie: oe eabe ecoe 60 
Diner Countries ......... cove ecce 62 
BOONE cccccccseveseces ° 961 538 107,895 

LARD. 
Mibs. Mibs. M Ibs. 
8,407 91,631 
17 6,159 
odin 2,651 
122 5,757 
cows 16 
8.546 106,299 
TOTAL EXPORTS BY PORTS. 
Bacon and 
Pork, Hams, _ Lard, 
From bbls. MiIbs. M Ibs. 
New York 689 859 
Boston ..... 6 70 
New Orleans 881 
Montreal 265 8,224 
Halifax 1 

Total Week 961 4,077 
———— — 2,856 2,722 
2 w 2,582 967 
Gor. week e087 8,546 





SUMMARY NOV. 1, 1987 TO JUNE 11, 1938. 
1987-1988. 1936-1937. 


Potk, M Ws. c.cccccccccccecs 89 53 
Bacon and ‘ame, M iIbs..... 107,895 88,046 
Tard, ME BS. ccccccccccccccee 106,299 69,179 


Week Ending June 18, 1938 





FUTURE PRICES 


SATURDAY, JUNE 11, 1938. 

Open. High. Low. Close. 
LARD— 
July ... 8.40-42% 8. 40 Attar 
Sept. .. Herts 8. 62% 8.6244-65 
Oct. ... 8.72 8. 12% 8 
NOV. 220 ceoes eens 8. 
Dec. ... 8.62%: wet oes 8.62 
JOR. cee cove cece aaa 8 
CLEAR BELLIES— 
July 


aes 
+ 29000 


Taly cee cove 


July ... 8.32% 


8.40 Arts 
6 8.60 8.52 
8.62% 8 8.60 


70 





Taly ... cess eee0 
WEDNESDAY, JUNE 15, 1938 
LARD— 
July ... 8.42 8.45 8.42 
Sept. ... 8.62 8.67% 8.62 
Oct. ... 8.75 8.75 8.70 
Nov. ..+ «>. cose cece 
Dec. ... 8.57% 8.60 8.57% 
Jan. ... 8.55 eves oer 
CLEAR BELLIES— 
Taly .ce cece 
THURSDAY, JUNE 16, 1938. 
LARD— 
July ... 8.4 8.47 8.42% 
Sept. eee ear 8. ork 8.60 
R. coe OTF 8.75 8.70 

OV. cee coes ne ee 
Dec. ... 8.65 8.65 8.55 
Jan. ... 8.60 8.60 8.57% 
CLEAR BELLIES— 
Taly 2.0 cove eee cove 11.30ax 

FRIDAY, JUNE 17, 1938. 

LARD— 
J eo. 8.42 8.42 8.82% 8.82%b 
=: -- 8.62 saa 8.55 8.55ax 
Oct. . 8.72 8.72 8.65 8.65ax 

ov. oge eos 8.55ax 
Dec. :.. 8.60 8.60 8.55 8.55ax 
Jan. ... ose eee eee 8.50ax 
CLEAR BELLIES— 
July ... «ee eee eee 11.25ax 


Key—ax, asked; b, bid; n, nom.; —, split. 





CZECH LARD PURCHASES 


Temporarily reduced duty rates on 
lard imported into Czechoslovakia have 
been extended to September 30, accord- 
ing to the U. S. Department of Com- 
merce. U. S.-Czechoslovak trade agree- 
ment gives U. S. an annual quota of 35 
per cent of current imports, but not less 
than 12,348,000 lbs. per year, in supply- 
ing Czechoslovakia with lard. Prague 
firms in the lard trade believe the quota 
will be exhausted in 1938, although im- 
ports from the United States totaled 
only 1,720,000 lbs. in the first quarter 
this year. 









CASH PRICES 


Based on actual carlot trading Thursday, 
June 16, 1938. 


Green. *S.P. 
OED cccrccvdivesowvvcrsoegs 18 18 
BD ans sn'esesugeseeeweia 18 18 
BEE cocdteccceececesvedens 18 8 
DEANE arcccceccdcscvoresses 18 18 
10-16 Range ......++.+++++ 18 eoee 


*D.0. 


18 
17 
16 
16 
15 


14% 


Regular Plates .........-++++ 
Clear Plates ........ ° 

Jowl Butts ....... 
Green Square Jowls.. 










Green Rough Jowls......... Rican ae 
LARD. 
Prime Steam, cash.........-++++: coccccce BOD 
Prime Steam, loose..........-seeeeeeeeees 7. 
peuee. in Seem aedeseseenceocodensesns 9.874n 
W GOR Sscenessase Soercocceccs evcceee T8740 





CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended June 11, 1938, were: 


Week Previou Same 

June 11, Week. Week '87. 
Cured Meats, Ibs...17,075,000 18,548,000 16,052,000 
Fresh Meats, Ibs...42,938,000 88,638,000 42,114,000 
Lard, Ibs. ........ 1,900,000 2,883,000 2,957,000 
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Write for the Special Bulletin That Will Tell You Why 








The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 
We invite your inquiries 


The French Oil Mill 
Machinery Company 
Piqua Ohio 











Viking 


CEDAR FALLS - IOWA 


Pump Company 











“Velvet Drive” 
HYDRAULIC PRESS 


Convenient to operate, highly effi- 
cient and with ample reserve 
strength. Easily loaded and un- 
loaded. 

Available in 125, 225 

and 500 ton capacities. 
Also a full line of equipment for 
Packing and Rendering Plants, in- 
cluding many improved machinery 
items. 


Let us quote you on your requirements. 
Literature mailed on request. 


PACKERS & RENDERERS MACHINERY 


Division Red Wing Motor Co. RED WING, MINN 








EASTERN FERTILIZER MARKETS 


(Special Report to The National Provisioner.) 
New York, June 15, 1938. 

Ground fertilizer tankage sold at 
$2.40 and 10c, and unground tankage 
at $2.25 and 10c, f.o.b. local shipping 
points; sales at outside Eastern points 
were made at $2.25 and $2.30 and 10c, 
f.o.b. shipping points. Stocks are light. 

Ground dried blood is held at $2.50, 
f.o.b. producers’ plants, or $2.60 per 
unit, f.o.b. cars, New York, with limited 
offerings for late June shipment. 

Dry rendered tankage has advanced 
in price and the demand has been very 
good during the past two weeks. 

The new sulphate of ammonia and 
nitrate of soda prices for shipment after 
June are not expected to be announced 
until about the end of June. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per ton, 

basis ex vessel Atlantic ports, 

SE EE cancseseuveivereéers $ @29.50 
Blood, dried, 16% per unit........... @2.60n 
Unground fish scrap, dried, 114% am- 

monia, 15% B. P. L., f.o.b. fish 

BOOED cvcccevesessccceesososcsces 2.75 & 10¢ 
Fish meal, foreign, 114% ammonia, 

10% B. P. L., 6.1.2. apet..ccccccess @44.00 

SEG vc cesctnccccesencese @44.00 
Fish scrap, acidulated, 7% ammonia, 

8% A. P. A., f.0.b. fish factories... 2.50 & 5@c 
Soda nitrate, per net ton: bulk, 

> GUbaSsecueticecdseteerevess @27.00 


CCS CEES COE KOOK COS SC 2.40 & 10¢ 
Tankage, unground, 10-12% ammonia, 
_ Pe ee a eee 2.25 & 10c 
Phosphates. 
Foreign bone meal, steamed, 3 and 50 
Ge Wi Mi mnccccosscetesawes $ @20.00 
Bone meal, raw, 44% and 50%, in 
SRE, HEF CO, SEbeccceccsccccecec @25.00 
Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% fat.........++. @ 8.00 
Dry Rendered Tankage. 
SO CRTONE 6 oi v0 dasa tic ceccedcode @60c 
GF GRBTOUEE ccccccvccccccscccecses @62%c 


FAT MARKETS IN FRANCE 


(Special Report to The National Provisioner from 
Emmanuel Welfling & A. Bloch, 12 Rue 
Lamartine, Paris.) 


May 31, 1938 

LARD: Market continued quiet this 
month. Choicest grades of refined Paris 
pure lard in boxes of 25 kilos (56 lIbs.), 
net weight, are still quoted 570 francs 
per 100 kilos ($8.00 per 100 ibs.) for 
export (i. e. without the interior taxes). 


TALLOW: Market was firmer during 
the first part of this month and Paris 
official quotation for acid melted tallow 
went up from 280 francs per 100 kilos, 
naked, at the end of April to 295. How- 
ever prices declined since and actual 
Paris official quotation is now only 285 
with weak tendency. 


VEGETABLE OILS: Market was also 
firmer during the first part of this 


month and soap making groundnut oil 
was quoted up to 410 francs per 100 
kilos, naked, against 365 at the end of 
April. Actual quotation 405/400. Ed- 
ible grades actually quoted 510 to 540 
per 100 kilos, naked, against 475/510 at 
the end of April. Copra oil actually 295 
francs per 100 kilos naked against 310 
at the end of April. 


EXPORT LARD PROSPECTS 


American lard exports should benefit 
from smaller hog numbers in #mportant 
producing countries of Western and 
Central Europe as well as from larger 
supplies and lower prices of U. S. lard, 
according to the U. S. Bureau of Agri- 
cultural Economics. Reduced European 
supplies are expected to become in- 
creasingly important in affecting lard 
exports during next few months. 


Decline in European hog slaughter 
during last half of 1937 continued dur- 
ing the first quarter of 1938, although 
slaughter increased in minor Baltic and 
Danube exporting countries. Low point 
in European hog numbers was reached 
this spring, but the low point for 
slaughter is expected in the late sum- 
mer or autumn. 


Watch the Classified Advertisements 
page for bargains in equipment. 


The National Provisioner 














TALLOW.—tTallow market at New 
York was quiet but steadier during the 
past week. Extra tallow last sold at 
4i6c, f.o.b., and about ten tanks were 
offered to consumers at 45%¢e, f.o.b., but 
were not taken. There were persistent 
reports later that consumers were inter- 
ested in round lots and would pay slightly 
better than the last sale price. 

Because of these reports, light offer- 
ings and a firmer trend in other com- 
modities, a better feeling overspread 
the tallow market. Producers were a 
little firmer in their ideas and there 
was no large supply of tallow hanging 
over the market. Business in finished 
soaps continued ‘fairly good. 

At New York, special was quoted at 
4% @4%c nominal; extra, 442@4%c, 
f.o.b., and edible, 6c, delivered, %c up. 


Futures market at New York was 
slightly stronger in moderate trade. 
September traded at 4.88 to 4.90 and 
October at 4.95. 


There was nothing new in foreign tal- 
low offerings and little interest was 
shown at New York. South American 
No. 1 was quoted at 4% @4%c; No. 2, 
4% @4 ec, and edible, 4%c, all c.i-f. 


There was no London tallow auction 
this week. At Liverpool, Argentine beef 
tallow, June-July shipment, was un- 
changed at 21s6d. Australian good 
mixed, June-July shipment, was un- 
changed at 17s9d. 


Prices were higher in the tallow mar- 
ket at Chicago during the past week 
and sentiment was considerably im- 
proved. Some scattered trading last 
weekend; No. 3 selling at 43c, midwest 
point, and special salable at 4%c, Chi- 
cago. Sellers were asking higher prices 
and not inclined to move much stuff at 
prevailing levels. Tank prime sold 
Tuesday at 4%c, Chicago, or up %e, 
and No. 1 at 4%c, Chicago. Market was 
firmer at midweek following movement 
of prime on Tuesday at 4%c, Cincin- 
nati. Bids of 5c, Chicago, declined for 
few tanks prime, any shipment. Market 
was firm on Thursday and offerings 
limited. Prime was salable at 5c, Chi- 
cago and Cincinnati, for prompt and 
5e bid for July. No. 1 sold at 4%c, 
River point, and sales also reported at 
4%c, Chicago basis. No. 3 wanted at 
4%gc, Chicago. Chicago quotations, loose 
basis, on Thursday were: 


0 eee oe 5% @ 5% 
DE EE vctw cece éns cee ¥enscaan en @ 5% 
ee OCLC ee 5 

SE SINE ou ore one eine om-n V0 onic sb ane 4% @ 4% 
Bs nba cae Seb etc ese eenseedewe @ 4% 


STEARINE.—The market for stear- 
ine was firmer at New York. Oleo sold 
at 6c, ex plant, or unchanged to “4c 
higher than the previous week. 


The market was steady and unchanged 
at Chicago with prime oleo quoted at 
5% @5%e. 


Week Ending June 18, 1938 


OLEO OIL.—Demand was a little 
better and the market firmer at New 
York. Prices were up % to %c and ex- 
tra was quoted at 8@8%c; prime, 74%@ 
8c, and lower grades, 7@7%sc. 


Demand was better at Chicago and 
the market was firmer. Extra was 
quoted at 8c and prime at 7c. 


LARD OIL.—Demand was moderate 
at New York and the market was easier 
and % to %c lower. No. 1 was quoted 
at 8%c; No. 2, 8c; extra, 8%c; extra 
No. 1, 8%c; extra winter strained, 9c; 
prime edible, 11c, and prime inedible, 
9c. 


(See page 33 for later markets.) 


NEATSFOOT OIL.—Demand was 
slow at New York and the market was 
off 4% to %c. Cold test was quoted at 
16c; extra, 8%c; extra No. 1, 8%c; 
pure, 1144c, and prime, 9%c. 


GREASES.—While trade was not 
large there were indications of fair busi- 
ness in greases at New York. Prices 
werec higher with yellow and house 
selling at 4%c. Outside greases were 
reported to have sold at 4%c. A slightly 
better tone in tallow and other commodi- 
ties brought a little more consumer de- 
mand for greases. Producers had firmer 
ideas, but buyers were not: inclined to 
follow upturns readily. There was no 
pressure of accumulated grease sup- 
plies. 


At New York, yellow and house was 
quoted at 4%c; brown, 3%@3%c, and 
choice white, 4% @5c nominal. 


Greases were firmer at Chicago dur- 
ing the past week and some grades were 
higher. White grease sold at 5c, Chi- 
cago, on Tuesday and more wanted. 
Yellow grease, 19-21 color, sold at 4%c, 
Chicago. Several tanks white grease 
sold at 5c, Chicago prompt, on Wednes- 
day. Chicago quotations, loose basis, 
on Thursday were: 


Choice white grease.......cseeeeeeesees 5 @5% 
B-WEREG BOUND o6nbeccscccceiccoveesice 4% @ 4% 
A NEED a neres ween sso cecsceetsets @ 4% 
Fee Py. BON BER ov ceccercecres 44%@ 4% 
Yellow grease, 15-20 f.f.a............... 4%@ 4% 
DI NE Sada cieebecdvcneddesceves 3%@ 4 


BY-PRODUCTS MARKETS 
Chicago, June 16, 1938. 


By-products markets showed consid- 
erable improvement this week, with sales 
at quoted prices and some product com- 
manding a premium over listed prices. 
Offerings light, buying interest broad. 


Blood. 


Blood market showed more activity 
than for some weeks past. 


Unit 
Ammonia. 


co Pe oer eT Petre st zt @2.40 


Digester Feed Tankage Materials. 


Tankage market stronger with more 
product moving. 
Unground, 11 to 12% ammonia. ..$2.40@2.45 & 10c 


U site’ 6 to 10%, choice 
r cescceee = endedestsetas 2.0027 & 10c 
1.75 


Packinghouse Feeds. 


Good business reported in by-product 


feeds this week. 
Carlots, 
Per ton. 


Digester tankage meat meal, 60%....$ 87.50 
: 50% 40. 


Meat and bone scraps, 
Raw bone-meal ........seeeeseeeeees 
Special steam bone-meal............+ 


Bone Meals (Fertilizer Grades). 
Market continues good and prices 
stronger. 


Steam, ground, 8 & 50............56+ $18.00@18.50 
Steam, ground, 2 & 26............005 18.00@20.00 


Fertilizer Materials. 


More activity in fertilizer tankage 
with sales at improved price levels. 


4, Per ton. 
High grd., tankage, groun 

to@ il OAS gpa eee ere g @ 2.35 & 10c 
Bone tankage, ungrd., low gr., 


Be WR vveseeeeesessessesssrs — QURGD 
Dry Rendered Tankage. 


Crackling market active at stronger 
prices. 
Hard pressed and expeller unground, 

ber walt — ns Rs ganic .52%@ .55 

t . pork, ac. ase qa 
Peer eas aden awed @35.00 


ty, ton 
Soft pred. beef, ac. grease & qual- 
Ity, COM cccccccccccreccssesesevers @27.00 


Gelatin and Glue Stocks. 


Gluestock markets show little price 
change. 





Per ton. 
Calf trimmings ......ccccccccccccces $ 18.00 
Sinews, pizzles .......+.+++++ ee 16.00 
Cattle aad ‘skulis and knuckles..... 16.00 
Hide trimmings .........-ssseeeeees 13.00 
Pig skin pee and trim, per lb., Lc.1. wir 4%c 


Horns, Bones and Hoofs. 
Markets quiet at quoted prices. 


Per ton. 
Horns, according to grade..........-- $45.00@75.00 
Cattle hoofs, house run.........-++.+++ 22. 
Tumk BWOMED .cccccccscccccccsvccccces 13.00@14.00 


(Note—foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Animal Hair. 
Hog hair market continues quiet with 


little change in prices for winter and 
summer hair. 


Coil and field dried hog hair............ sKe Be 
Processed black winter, per Ib.......... 
Cattle switches, each®...........+s505- tise 


*According to count. 


SOAP TAX ELIMINATED 


Federal excise tax of 5 per cent on 
toilet soaps, which has been in effect 
since 1932, will be eliminated on sales 
after June 30. Excise on soap was re- 
pealed in the revenue act of 1938. 
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TALLOW FUTURE TRADING 


Tallow transactions at New York: 


MONDAY, JUNE 13, 1938, 


High. Low. Close. 
TURE coccccccccccccce eos cove 4.60@4.75 
GET cecccccecosccece eee eoee 4.60@4.75 
BEES ccccccctcccces vine vous 4.70@4.85 
September ........... eaters ee 1 Ss:00 
OStOREE ncccccccccees 4.87@5.00 
November ........+++ 4.85n 





4.75@4.95 
EO ae sews eee 4. x 
October edbenddeovane Jone outs 4.97@5.10 
November ..........+- 5.00b 

THURSDAY, JUNE 7 1938. 
TOMO coccccccccccccce 4.76@4.80 
July —pdeatoieesetsses 4.80@4.90 
BEE. vevcevccceecce 4.87@5.00 
September ........... 4.98@5.10 
CS ree 5.04@5.17 
POURED. ccvcccecees 5.05b 
FRIDAY, JUNE 17, 1938. 

TOMY on cccccccccccccce 4.90@4.97 
September ........... 5.10@5.25 


N, nom; b, bid. 





MARGARINE TRADE RULES 


Proposed trade practice rules for the 
oleomargarine manufacturing industry, 
submitted to the Federal Trade Com- 
mission by members of the industry and 
tentatively approved in part by the 
FTC, have been made public for sugges- 
tions and objections. Written commu- 
nication of any views should be filed 
with the commission not later than 
June 27, and an oral hearing will be 
held by the FTC in Washington then. 

It would be an unfair trade practice 
under the rules to sell margarine below 
cost to lessen competition; to sell mar- 
garine below cost as a “loss leader’; to 
make or circulate misleading prices or 
reports; to grant discriminatory dis- 
counts or rebates; to pay brokerage and 
commissions, except for services ren- 
dered, to the other party in a transac- 
tion; to discriminate by promotional al- 
lowances or services between purchas- 
ers, or to discriminate in price in any 
respect contrary to Section 2 of the 
Clayton act as amended. 

It would also be an unfair trade prac- 
tice to defame a competitor; to with- 
hold from or insert in an invoice mis- 
leading information; to induce breach 
of contracts between competitors and 
customers; to brand falsely or mark de- 
ceptively oleomargarine with respect to 
grade, quality, quantity, use, content, 
origin; to make margarine to specifica- 
tions in violation of state or federal 
laws; to substitute oleomargarine in 
sales which does not conform to speci- 
fications, samples, or representations, 
or to applicable federal and state laws. 

Making or publication of false or mis- 
leading statements concerning grade, 
quality, material, content, nutritive 
value would be an unfair trade practice, 
as would be interference with a competi- 
tor’s right to purchase raw materials 
and supplies from whomsoever he chose 
or to sell his product with the same 
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freedom. Giving anything of value to 
customer’s employes as an inducement 
to influence purchases, or falsely rep- 
resenting that any type of oleomarga- 
rine contains milk, when in fact, cream 
or food content has been removed, or 
selling oleomargarine with a fat content 
below that set in government regula- 
tions, would be unfair trade practices. 


The industry recommends that mem- 
bers encourage and promote greater 
consumption of raw materials produced 
by American agriculture in making 
their products. 





FINANCIAL NOTES 


Lever Brothers & Unilever, Ltd., Lon- 
don, England, and Lever Brothers & 
Unilever N. V. Dutch subsidiary com- 
pany, earned combined net profit of 
£9,156,041 (about $44,900,000) during 
1937. Gross sales of Lever Brothers & 
Unilever, Ltd., reached £190,000,000 
($950,000,000) in 1937 with total ton- 
nage sales at nearly 850,000 tons. 

St. Louis National Stock Yards has 
declared a dividend of $1.50, payable 
July 1 to shareholders of record on 
June 23. 

Rath Packing Co. last week declared a 
quarterly dividend 33%4 cents a share, 
payable July 1 to stockholders of record 
on June 20. 

Procter & Gamble has declared an an- 
nual dividend of $2.00 on 8 per cent pre- 
ferred stock, payable July 15 to share- 
holders of record on June 24. 





See Classified page for good men. 





PACKER AND FOOD STOCKS 


Price ranges of listed stocks, June 8, 
1938, or nearest previous date compared 
with week ago. 








Sales. High. Low. 5 sae — 
Week ended June June 
June 15. —June15.— 15. 8. 
Amal. cgee.. 200 2 2 2 1% 
De. PBb..ccces 00 Om 14 
Amer. He &L 
Picesese th 16 
Amer. Stores.. 7 6 
Armour Ill 12,900 4 4 
Do. Pr. ° 35 35 
beasees cose eneee scans caeee He 4 
90% 92 
Beechnut Pack. 103 101 
Bohack, H. 0 coves cccce 1% 
ye. eRe 144% #«i11 
Gite, Gi. OMB. ce ccs ceese seese cocce ot 
Childs Co....... 4% 4 
Cudahy Pack 12% 12% 
re 50 50 
First Nat. ae ond 500 27 sae 
UP.” ease. €ecee exces 28' 
Giidaen Co., The.1,000 16% 16 
beeecses 800 1% 
Gr. A pas aeees. 120 120 
42% 42 
Hormel. Bicws coce esece coece evces 174 
Hygrade ay SSS ae Can nets 1 
er G. & 13% 18 
hives McNeill 6% 6 
2% 2 
PRB .cce ccc csose coc0es cocce 2 
ae 
38 89% 
2 2 
47 47 
° 116 116% 
MS cc. 250 ~adlane canteen” ebkce 19 
Safeway Strs....1,100 14% 18% 18% 13 
90 70 70 70 70 
84 83% 84 
93% 93% 98% be 
164% 16 16 16 
25% 25% <n 
41% 4% 4% 4 
De. t 58% 58% 58% 58 
Do. Pr. Pfd... 5 
Wesson Oil...... 5 75 ci) Boat 
wae -. oceee ae “6 *° “big be 
ilson & Co . 
Do. Pfd....... 100 «635 35 35 sed 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of June 11, 1938, totaled 359,300 
lbs.; tallow, none; greases 119,600 lbs.; 
stearine none. 





COTTONSEED PRODUCTS PRODUCED AND CONSUMED 
As reported for the ten months ended May 31, 1938 and 1987: 
COTTONSEED RECEIVED, CRUSHED, AND ON HAND (TONS). 


Received at mills* 
Aug. 1 to May 31, 
938, 987. 





1 
Paited States ........6,471,021 4,448,375 
labama *892 332, 
18,828 446,471 
288,828 174,040 
3,744 473, 
34,074 237,776 
18,044 822, 
38,057 232,811 
5,691 82,99 
1,677 220,114 
e 30,764 853,928 
cece - + -1,681,442 909,718 
All other states....... 266,480 162,224 





Crushed On hand at mills 
Aug. 1 to May 31, May 31, 
1938. 1987. 1938. 1937. 
6,041,681 4,884,738 470,915 85,328 
421,202 830,570 12,471 2,845 
565,287 438,562 »425 8,535 
230,583 164,794 63,713 10,354 
587,035 465,491 29,0387 9,237 
278,361 238,746 5,917 704 
913,206 784,558 102,804 39,996 
279,451 232,683 9,017 818 
274,455 83, 1,738 740 
279,579 220,514 2,748 785 
414,730 852,752 16,447 1,987 
1,550,804 910,411 ee 9,183 
246,988 62, 144 





*Includes seed destroyed at mills but not 42,894 tons and 21,926 tons on hand Aug. 1 nor 141,137 tons 
and 88,115 tons reshipped for 19388 and 1987 respectively. 


COTTONSEED PRODUCTS MANUFACTURED, SHIPPED OUT, AND ON HAND. 
































On hand 
Season. August 1. 
Crude ofl ......... oeeeee 1087-88 *11,141,266 
, , Sa 1936: 19,19: 3 
BE GED esenccececetes 1937-38 $441,052 
MED wececcoccteeses 1936-87 318,873, 
Cake and meal........... 1937-88 41,952 
(to Cvcccccesocceces 65,053 
ME. bSCancecccovcesred 1987-88 43,422 
(tons) . 1936-37 23,893 
MOSER cccccccce 937-38 61,547 
(conning ppemees 1936-87 43,519 
Hull fiber ..... ee ar 4 
(500-1. bales). ceees . -1986-37 
Grabbots, motes, etc...... 1937-38 1,879 
(500-Ib. bales) .........1936-87 2,991 














Produced Aug. 1 Shipped out Aug. 1 On hand 

to May 31. to May 31. May 31. 
1,866,947,207 1,838,647,597 °87,418,499 
1,326,379,858 1,327,452,480 49,141,043 
©°1,618,835,714 == .neeee eeee +598,932,277 
Lae ——é ccc 567,497,677 
2,698,995 2,459, 281,107 
1,975,255 1,956,518 83,790 
1,554,356 1,424,886 172,892 
1,118,641 1,060,493 77,041 
1,398,202 912,479 547,270 
1,095,615 1,031,148 108,286 
61,885 .852 80,361 
45,878 »200 1,766 
77,0 89,223 45,184 

51,038 44,343 9, 


*Includes 4.373, 188 and 33,040,301 pounds held by refining and 7 establishments and 


4,369,480 and 23. 
respectively. 


tIncludes 138,849,453 and 5,757,745 pounds held by refiners, brokers. 
refineries and manufacturing establishments and 7.057. 


places other than 


.578,990 pounds in transit to refiners and consumers August 1 


, 1987 and May 81, 1938 


ents, and warehousemen at 
8 and 8,288,037 pounds in 


transit to manufacturers of lard substitute, oleomargarine, soap, etc., ‘August 1, 1987 and May 31, 1988 


respectively. 


**Produced from 1,775,395,023 pounds of crude oil. 


The National Provisioner 














OTTONSEED oil futures backed and 

filled in a liberal volume of trade at 
New York during the past week, but 
made no headway in either direction. 
Bulges ran into considerable selling of 
July and new crop months by refiners, 
as well as some profit taking. There 
was good scattered buying to limit the 
downturns. 


The market was favorably influenced 
at times by reports of wet weather in 
the South; there was a general impres- 
sion that the cotton crop lost ground 
during the first half of the month and 
some reduced their estimates to around 
12,000,000 bales. All states except 
Louisiana have received more than nor- 
mal rainfall so far. There has been less 
rain over the Belt during the past few 
days. 

Allied markets showed more strength 
at times and were influenced by the ad- 
vance in the gold price abroad. 

Cash oil trade was quiet during the 
week. May cottonseed oil consumption 
amounted to 273,266 bbls. compared with 
189,042 bbls. in May, 1937. Consumption 
for the first 10 months of the season 
amounted to 3,652,000 bbls. against 2,- 
472,000 bbls. the same time last season. 
Visible supply at the beginning of June 
was 2,036,300 bbls. compared with 1,- 
500,700 bbls. the same time last season. 


Carryover To Be Large 


The figures indicated that carryover 
will be large, possibly amounting to 
1,500,000 bbls. or more. Cash handlers 
believe that 600,000 bbls. will be dis- 
tributed during the last two months of 
the season if prices are steady. Rising 
prices might lift consumption for the 
two months to 800,000 bbls. Total for 
the season is expected to run well above 
4,000,000 bbls. for a new high. 


The prospects for June consumption 
appear favorable compared with a year 
ago. Consumer demand continued to be 
hand-to-mouth during the past week, 
but need for immediate or quick deliv- 
ery indicated that consumers’ stocks 
were not very large. 

It is reported that about 250 tons of 
Chinese semi-bleachable cotton oil sold 
to the Pacific coast during the past week 
on a basis of 4.10c. Brazilian cotton oil 
was offered to the Pacific coast at 4.40c 
while Japanese cotton oil afloat was of- 
fered at 4.45c, New York. Foreign offer- 
ings of cottonseed oil are not heavy 
enough to offset a possible scarcity of 
domestic bleachable cottonseed oil. Some 
observers contend that the scarcity of 
bleachable oil may easily become acute 
before the season’s end. However, no one 
seems to want the July oil and there has 
been considerable liquidation this week. 

COCOANUT OIL.—A firm tone pre- 
vailed in the market at New York owing 
to scarcity of offerings of copra from 
either the Philippine or South Sea 


Week Ending June 18, 1938 


Islands. Europe was seeking copra. At 
New York, nearby oil was held at 3%c. 
Nearby oil was quoted at 2%c and for- 
ward shipments at 3c on the Pacific 
coast. 

SOYBEAN OIL.—Buyers and sellers 
were slightly apart in light trade. The 
tone was better, however, with the mar- 
ket at New York quoted at 54%} @5%c. 

CORN OIL.—Sales were reported on 
a basis of 7%c, Chicago. Demand con- 
tinued rather limited at New York. 

PALM OIL.—An improved tone 
abroad resulted in a better feeling at 
New York. Nigre was quoted at 2.85c 
and Sumatra at 3c. 

PALM KERNEL OIL.—Demand was 
small and the market nominal at New 
York at 3%c. 

OLIVE OIL FOOTS.—Trade was 
quiet at New York and the market was 
steady at 6%c. 

PEANUT OIL.—Crude was quoted 
at 65gc nominal. The market is waiting 
for trading in new crop peanuts. 

COTTONSEED OIL.—Valley and 
Southeast were quoted at 6%c nominal 
on Wednesday; Texas, 6%c nominal, 
and Dallas, 644c nominal. 


Market transactions at New York: 


Friday, June 10, 1938 

—Range— —Closing—— 
Sales. High. Low. Bid. Asked. 
ee ae ey ee 795 a nom 
July . 28 805 797 797 a 799 
Ms cece. pce) cence ee 
Sept. . 380 790 780 782 a trad 
on. . 12 7788 T76 777 a trad 
I RR are 775 a nom 
Dec. . 25 779 #778 #=‘Q76 a trad 
Jan. . 19 779 775 T76 a trad 

Saturday, June 11, 1938 
OMe. see “seks “ees 800 a nom 


July. 18 800 800 800 a trad 





SOUTHERN MARKETS 


New Orleans. 
(Special Report to The National Provisioner.) 


New Orleans, La., June 16, 1938— 
Cotton oil futures were up about 10 
points the past week for new crop 
months. Crude, firm at 65c lb.; Valley 
offering extremely light. Bleachable 
firm, with desirable lots scarce. Soap 
stock unchanged with fair demand. 
May oil consumption exceeded average 
expectation, with June thus far reported 
still better. Bad crop news could quickly 
stimulate both price and demand. 


Dallas 
(Special Wire to The National Provisioner.) 
Dallas, Texas, June 16, 1938.—Forty- 
three per cent cottonseed cake and meal, 
Dallas basis, for interstate shipments, 
$21.50. Prime cottonseed oil 6% @6%%c. 


PS a ae eM 
Sept.. 25 791 785 1791 a trad 
Oct. . 7 785 782 1785 a 787 
Ms «ales. aetna “Saco, > Cre 
Dec. . 26 785 779 1785 a trad 
Jan. . 7 #781 +780 1785 a 786 
Monday, June 13, 1938 
POR kes Sede Saw > ee eee 
July . 19 799 790 1791 a trad 
pe Pe eR MM 
Sept.. 12 786 778 ‘1778 a trad 
Oct. . 5 778 716 7783 a 775 
ae eee a 780 a nom 
Dec. . 15 779 #769 £1770 a trad 
Jan, . . Fy WS Hate 
Tuesday, June 14, 1938 
J 6: hk ees: ees” Sea 
July . 11 789 783 - 789 a trad 
Aug. 780 a nom 


Sept.. 36 781 772 ‘81 a trad 
Oct. . 15 776 67 ‘175 a trad 


eG &s eaten cede ees 770 a nom 
Dee. . 82 772 768 ‘T72 a trad 
Jan. . 81 778 #765 1778 a trad 
Wednesday, June 15, 1938 
Pa. sigs gai. caiside a ee 
July. 17 795 788 791 a 795 
We. = 0as Sean sues: ae 
Sept.. 28 787 780 1786 a 787 
Oct. . 14 780 775 #1780 a trad 
DOW: > oaee . 64607. :\9 sine. 
Dec. . 28 778 #771 #£=2°1778 a trad 
dan... 1 Te ‘TR Tea ee 
Thursday, June 16, 1938 
Sy: ces ee - a 794 
Set. es TR eb. ee 
ae ae 791 782 784 a 785 
Rec... ST FO Fao 
OR. 5 aac 787 780 7883 a nom 


Sales, 139 contracts. 
(See page 33 for later markets.) 


COTTONSEED PRODUCTS 
EXPORTS AND IMPORTS 


For nine months ended April 30, 1988 
and 1937: 


Exports: 1988, 1987. 
Oil, crude, Ibs..........+. 2,840,454 179,965 
Oil, refined, Ibs........... 4,420, 1,944,428 
Cake and meal, tons...... 83,64 4,189 
Linters, running bales.... 224,924 204,954 

Imports: 

Oil, crude, Ibs........+.+-. *42,912 17,450,639 
Oil, refined, Ibs.......... *36,092,917 102,900,208 
Cake and meal, tons...... 8, 24,778 
Linters, bales ..........+. 12,743 89,618 





*Amounts for May not included above are 
3,860,674 pounds refined ‘‘entered directly for con- 
sumption,’’ 1,524,483 refined, ‘‘withdrawn from 
warehouse for consumption,’’ and 448,632 refined, 
“entered directly into warehouse.’ 


HULL OIL MARKETS 


Hull, England, June 15, 1938.—Re- 
fined oil, 19s. 6d. Egyptian crude cotton- 
seed oil, 16s. 6d. 
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Chicago 


PACKER HIDES.—A _ moderate 
movement of a little over 40,000 hides 
has been reported so far this week, with 
prices generally unchanged from those 
established in trading at the close of 
last week, but with some June hides in- 
cluded in instances at the same figures 
obtained for Apr.-May take-off ; branded 
cows sold off 4c. The movement at the 
close of last week, previously reported, 
brought the total for that week to 
around 80,000 hides. 


There were intimations also of some 
quiet sales this week in a scattered way, 
with possibly some adjustment in date 
of take-off, depending upon point of 
production. Scattered inquiries for hides 
were reported late this week but interest 
was mostly in lighter stock, and trading 
has been confined to the more popular 
descriptions such as Colorados and 
branded cows, an indication of the 
limited demand. 


One lot of 2,100 Apr. and early May 
native steers sold early this week at 9c. 
Extreme light native steers sold at close 
of last week at 9c for May-June take-off. 


Butt branded steers sold late last week 
at 9c for Apr.-May take-off. Total of 
7,700 Apr.-May-June Colorados moved 
this week at 844c, steady with the figure 
paid late last week for Apr.-May hides. 
Heavy Texas steers are quoted nom- 
inally at 9c, and light Texas steers at 
8c, for same take-off. About 4,000 Apr. 
to June extreme light Texas steers sold 
at 8c, with branded cows. 

May-June heavy native cows are held 
at 8%c, with prior to April take-off 
available at 8c. Association sold 3,000 
June light native cows at 814c, steady 
with their sales last week; tanner bids 
of 8%c for May-June light cows were 
declined late this week by packers. 
About 13,000 branded cows sold at 8c 
for Apr.-May and 7%c for winter take- 
off; later, 11,000 Mar.-Apr.-May 
branded cows moved also at 8c, and this 
figure declined for May-June take-off. 

Native bulls sold last week at 7c for 
mostly Apr.-May take-off, some dating 
earlier; branded bulls last sold at 6c. 

With the in-between season on shoe 
production at hand, and the general 
business outlook none too encouraging 
for the near future packers appear to 
be showing a disposition to take on what 
business is offered whenever it is pos- 
sible to get together on a fairly reason- 
able basis, as indicated by the inclusion 
of June hides on some sales. 

LATER: One lot 1,600 Apr.-May- 
June native steers sold at 9c. 

OUTSIDE SMALL PACKER 
HIDES.—Buyers have shown no inter- 
est this week in outside small packer 
all-weights; some bids in the market 
from dealers last week at 7%c for May 
offerings of May take-off at 7%c, 
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selected, Chgo. freight, attracted no tan- 
ner bids; some May hides reported to be 
available in small lots at 7%c, brands 
Yc less. 

FOREIGN WET SALTED HIDES. 
—A fair movement was reported in the 
South American market at steady 
prices. One lot of 4,000 Anglos sold 
early to the States at 57 pesos, equal 
to 9lc, c.if. New York, steady with 
price paid last week. A sale of 4,500 
Uruguay Nacional steers was reported 
at $31.50 Uruguay gold, equal to about 
10%c; 4,000 LaBlancas moved later at 
57 pesos or 9%4c; 2,000 LaPlatas sold 
at 57 pesos, or 9%ec, the dollar being 
easier; 2,800 Nacional cows sold at 
91%4¢c. Later, 4,000 LaPlatas sold to 
Japan at 57 pesos or 9%ec. 


COUNTRY HIDES.—Trade in coun- 
try hides was about at a standstill. 
There appear to be plentiful supplies 
of hides at interior points but holders 
are not pressing for business in the 
face of present lack of interest, in the 
hope of finding a firmer market later. 
Untrimmed all-weights are quiet and 
talked around 6c nom., selected, del’d 
Chicago, for stock around 47 lb. avge. 
Heavy steers and cows offered at 6c flat 
with no bids. No demand for buff 
weights and trimmed stock quoted 
around 6%c nom. Trimmed extremes 
quoted nominally around 7%c, with 7%¢ 
asked. Bulls available at 5c¢ flat. All- 
weight branded hides 5@5%c flat nom. 


CALFSKINS.—AIll packers moved 
most of their May calfskin production 
previous week, basis 15c for northern 
heavies 9%4/15 lb., 15%e for Detroit, 
Cleveland and Evansville heavies, and 
14c for all lights under 9% lb.; Mil- 
waukee all-weights sold at 14%c for 
packers, and some Jan. to May southern 
calf at 10c. Another packer sold 11,- 
000 Jan. to May southern calf at close 
of last week also at 10c, cleaning up 
the old accumulation on that descrip- 
tion. No action as yet on May River 
point heavies, which are offered at 14c 
without encountering any buying in- 
terest; production was small and only 
couple cars involved. 

City calfskins have been quiet and 
collectors reduced their asking price a 
half-cent to 10%c for the 8/10 lb. but 
appear to be holding the 10/15 lb. firmly 
for 11%c, but no bids reported. Outside 
cities, 8/15 lb., nominal around 10%c; 
straight countries available at 8c flat. 
Chicago city light calf and deacons last 
sold at 77%c; this figure reported bid, 
with none offered. 


KIPSKINS.—tThree packers moved 
their May kipskin production couple 
weeks back at .12%ec for northern 
natives and 11%c for northern over- 
weights, southerns a cent less, with a 
take-off were withdrawn later, and 
few brands at 8%c. Later, the fourth 
packer sold May over-weights at a half- 





cent advance, or 12c for northerns and 
llc for southerns; however, 5,000 May 
natives moved at close of last week at 
steady price of 12%c for northerns and 
11%c for southerns. 

Holdings of city kipskins are light 
and accumulation slow but no buying 
interest reported and some are available 
at 10c. Outside cities nominal around 
9c; straight countries 7%c flat asked. 

LATER: Car city kipskins sold at 
9c. 

Packer May regular slunks sold last 
week at 60c. 


HORSEHIDES.—Nominal quotations 
are a shade lower for horsehides, due 
to lack of activity. Good city renderers, 
with manes and tails, quoted around 
$2.50 top for actual business, selected, 
f.o.b. nearby points; ordinary trimmed 
renderers $2.20@2.30, del’d Chgo.; 
mixed city and country lots $1.90@2.00, 
Chgo. 

SHEEPSKINS.—Dry pelts quoted 
llc, del’d Chgo., paid recently. Some 
irregularity in quotations on big packer 
shearlings. One packer reports moving 
eight cars this week and is sold ahead 
to end of month, in a range of 50@55c 
for No. 1’s, 3244 @35c for No. 2’s, which 
constitute bulk of production, and 17%c 
for No. 3’s, with difference in grading 
reported to be a factor here. A large 
accumulation in another direction is re- 
ported to have sold late last week on 
private terms, with this house now ask- 
ing 50c, 35c and 20c for the three grades. 
One dealer reports the sale of a car, 
not big four but outside packer produc- 
tion, early in the week at 35c for a few 
No. 1’s, 20c for No. 2’s and 12%@l15c 
for No. 3’s. Pickled skins quiet and 
production light, with $3.25 per doz. 
asked for spring lambs; winter skins 
last sold at $2.50, previous week. Spring 
lamb pelts quoted in a range of 82%@ 
90c per cwt. live lamb, reported to have 
been paid recently; some quoting 80@ 
85c nom. at present. 


New York 


PACKER HIDES.—One packer 
around mid-week sold 2,800 June Colo- 
rados at 8%c and 2,300 April Colorados 
at 8c, and is credited with having moved 
Mays quietly earlier, Colorados being 
the most popular steer selection recent- 
ly. No other steer trading reported but 
some scattered quiet trades are thought 
to have been made recently. 

CALFSKINS.—Car oollector’s 17-9 
calfskins was reported this week at 
$1.30, firm price for this weight; offer- 
ings from collectors are said to be avail- 
able on other weights on basis of last 
sales, 5-7’s at $1.05 and 9-12’s at $2.20. 
Packer holdings are reported light, fol- 
lowing a fairly good movement last 
week, with 5-7’s quoted around $1.25, 
7-9’s $1.50@1.55, and 9-12’s $2.40. 


CHICAGO HIDE FUTURES 


On the opening day of hide trading 
on the Chicago Mercantile Exchange 
nearly $80,000 worth of business was 
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done and hide and leather interests from 
New York, Boston, St. Louis, Milwau- 
kee and the West coast participated. 
Tonnage involved in the transactions 
totaled 720,000 Ibs. 


The week’s trading was as follows: 


Monday, June 138, 1938—Trading in 
hide futures began at 9:00 a.m. C.D.S. 
time, today on the Chicago Mercantile 
Exchange. Life of hide certificate one 
year from removal from pack. Total of 
23 lots sold. Close: Sept. 8.81; Dec. 9.02; 
Mar. 9.30. 

Tuesday, June 14, 1988—Close: Sept. 
8.85@8.86; Dec. 9.07@9.10; Mar. 9.30@ 
9.35; sales 14 lots. Closing unchanged 
to 5 higher. 

Wednesday, June 15, 1938—Close: 
Sept. 9.00; Dec. 9.25; Mar. 9.37 b; sales 
6 lots. Closing 7@18 higher. 

Thursday, June 16, 1938—Close: 
Sept. 8.95; Dec. 9.20; Mar. 9.35; sales 
10 lots. Closing 2@5 lower. 

Friday, June 17, 1938.—Close: Sept., 
$8.90; Dec., $9.20; Mar., $9.38. Sales, 
11 lots. Closing 5 lower to 3 higher. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended June 17, 1938, with 


comparisons: 
PACKER HIDES. 
Week ended Prev. Cor. week, 
June 17. week (Rev.). 1937. 
Hvy. nat 
CE... vsscc08 @9 @ 9% 16%@17 
wee ae 
eakee @ 9n @ 9n 16%@17 
on “putt brnd’d 
C. wvcsce @9 @ 9 16% @17 
oe Col. es 
rere % @8s8 16 16 
Bx. Tight Tex. % @10% 
eee @ 8 4%@8% 15 @15 5 
Brnd’d cows.. @s 4%@ 8% 15 @15% 
Hvy. nat. cows.8 @ 8% 8i4ax 1s% Gist 
Lt. nat. cows. @8% 8%@ 8% 15%@15% 
Nat. bulls ... @i7 @7 13 
Brnd’d bulls.. @ 6 @ 6 12 
Calfskins ....14 @15 14 @15 24 @27 
Kips, nat..... @12% 12%@13n @il% 
Kips, ov-wt... @12 12 16 
Kips, brnd’d. @ 8% 814 @15 
Slunks, reg... @60 60 @1.05 
Slunks, hris.. @25n @25n @45 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts.. 74@7% 7%@ 8 13 O14% 
Branded ..... 6%@7™%;, 7 »7™% 18 
Nat. bulls.... @ 6 6 6% 11 $11% 
Brnd’d bulls.. @5% 5% Ba 10 10% 
Calfskins . : 10% @11%ax 11@12ax 20 
TES cveccces @l0ax 10%@10% Gi5% 
Slunks, reg...50 @55in 50 55n 90 @95n 
Slunks, hris. .20 @25n 20 25n 385 @40n 
COUNTRY HIDES. 

Hvy. steers.. 6 @ 6% 6%@ 6% @lin 
Hvy. cows....6 @6% 6%@ 8% @) lin 
ED 00004 <5 @ 6% @ 6% 124%@12% 
Extremes .... 7%@ in @ 7% 134 @13% 

St weeseb ed @ 5a @ 5 
— mae bY 4 8%@ 9ax @ 

on0eee ee @ 7%ax @ 8n 134% @13% 
Hurechides am: 90g2 2.50 2.00@2.70 4.25@5.40 
SHEEPSKINS. 

ee. Rc e.  stcese -  enees §  leeenes 
Sml. pkr. 

DE «tase cosas << be¢0e04 . eneeee 
Pkr. ee 45 @50 45 55 a” 
Dry pelts .... @ll 11 ony 20 22 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week-up to June 16, 1938: To 
the United Kingdom, 109,441 quarters; 
to the Continent, 12,435. Last week to 
the United Kingdom, 78,547 quarters; 
to the Continent, 64,302. 


Week Ending June 18, 1938 





FRIDAY'S CLOSINGS 


Provisions 


Lard backed and filled during the 
latter part of the week with grains and 
hogs; the undertone was barely steady. 
Hog top at Chicago was $9.25. 


Cottonseed Oil 


Cotton oil made new highs for cur- 
rent movement under further wet 
weather in the South, strength in 
cotton and unfavorable crop comments, 
but profit-taking professional selling 
checked upturns. July lost its premium 
over September. Some fear July ten- 
ders. Cash oil demand was hand to 
mouth but consumer stocks believed 
relatively small. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
July, 7.94; Sept., 7.94; Oct., 7.87; Dec., 
7.85; Jan. 1939, 7.84. Sales 155 lots. 
Closing steady. 


Tallow 
Extra tallow quoted at 4%c Ib., f.o.b. 


Stearine 


Stearine, 6c. 


Friday's Lard Markets 


New York, June 17, 1938.—Prices are 
for export. Lard, prime Western, $8.90 
@9.00; middle Western, $8.80@8.90; 
city, 8%c; refined continent, 9c; South 
American, 9%c; Brazil kegs, 9%c; 
shortening, 10c in carlots. 


N. Y. HIDE FUTURE MARKETS 


Saturday, June 11, 1938—Close: June 
8.44; Sept. 8.74; Dec. 9.04; Mar. 9.27 n; 
June (1939) 9.49 n; sales 30 lots. Clos- 
ing 9@16 higher. 


Monday, June 13, 1938—Close: June 
8.28 n; Sept. 8.58@8.59; Dec. 8.85@ 
8.88; Mar. 8.97 b; June (1939) 9.08 n; 
sales 46 lots. Closing 16@41 lower. 


Tuesday, June 14, 1988—Close: June 
8.32; Sept. 8.62; Dec. 8.92; Mar. 9.01@ 
9.10; June (1939) 9.11 n; sales 96 lots. 
3@T higher. 


Wednesday, June 15, 1938—Close: 
June 8.53 n; Sept. 8.73; Dec. 9.03; Mar. 
9.16 n; June (1939) 9.26 n; sales 79 
lots. Closing 11@21 higher. 


Thursday, June 16, 19838—Close: June 
8.51; Sept. 8.71@8.73; Dec. 9.00; Mar. 
9.13 n; June (1939) 9.23 n; sales 66 lots. 
Closing 2@3 lower. 


Friday, June 17, 1938—Close: June 
$8.46 n; Sept. $8.66; Dec. $8.95@8.96; 
Mar. 9.07 n; June, 1939, 9.18 n; sales 
43 lots. Closing 5@6 lower. 


BRITISH PROVISION MARKETS 


Liverpool, June 17, 1938.—Provision 
market quiet and unchanged; demand 
for hams lessening; poor demand for 
lard. 

Friday’s prices were: Hams, Ameri- 
can cut, 98s; ham, long cut, exhausted; 
short backs, unquoted; bellies, English, 
65s; Wiltshires, unquoted; Cumberlands, 
69s; Canadian Wiltshires, 87s; Cana- 
dian Cumberlands, 81s; spot lard, 46s 6d. 


BRITISH PROVISION IMPORTS 


Liverpool Provision Trade Associa- 
tion reports May imports as follows: 


Bacon (including shoulders), cwts........... 27,663 
SPARE: GOI, <0 00 550 benash honnenessauaseeuse 87,985 
AE, TEE ns nada kevaanwbsbsnaeeennsionoeten 1,381 


Approximate weekly consumption ex- 
Liverpool stocks is given below: 


Bacon, Hams, Lard, 
ewts. cewts. tons. 
Wa, BERD: wvcccveccctvsics 6,300 7,563 239 
Age, TEBB. ..ccvcsscccceees 6,712 7,856 201 
Pe SE he ie.one sane h hee 8,251 8,539 121 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended June 11, 1938, were 3,453,- 
000 Ibs.; previous week, 3,224,000 Ibs.; 
same week last year, 3,541,000 lbs.; 
from January 1 to June 11 this year, 
105,913,000 lbs.; for the same period one 
year ago, 124,360,000 lbs. 

Shipments of hides from Chicago for 
the week ended June 11, 1938, were 
3,945,000 lbs.; previous week, 3,576,000 
lbs.; same week last year 3,699,000 lbs.; 
from Jan. 1 to June 11, 1938, 98,150,000 
Ibs.; 1937 period, 125,063,000. 


CHICAGO MID-MONTH STOCKS 


Stocks of provisions at Chicago at 
the close of trading on June 14, 1938, 
with comparisons: 


June 14, May 31, June 14, 
1938, 1938. 1937. 
BP. B tarB. cece 65,667,408 64,756,907 111,721,102 
Other kinds of 
ase beucebeed 8,653,899 3,808,076 5,151,887 
D. 8S. cl. bellies? 7,134, a 7,549,114 18,622,816 
D. 8. rib bellies' ‘978,24 1,084,163 931,609 
Ex. sh. cl. sides,* 
TBS, ccvssiees 1,800 1,800 1,100 


1Made since October 1, 1937. 


MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through port of New York during week 
ended June 17, 1938, totaled 15 bbls. 
pork; 354,640 lbs. of lard and 189,180 
lbs. of bacon. 
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Buying Livestock 
on Order 


ACKERS buying livestock on order 

will be interested in a complaint and 
order filed by the Secretary of Agricul- 
ture (Docket No. 948), involving a dis- 
pute between a packer and a livestock 
buying company, and showing liability 
of the packer for the acts of his agent. 
In his ruling in this case the Secretary 
pointed out that if the livestock buying 
agency in question “was the agent of 
the defendant, then defendant as prin- 
cipal should have recognized the rule of 
law that a principal is bound by the 
acts of its agent while acting within the 
scope of the employment.” 


In the cease and desist order issued in 
this case the Secretary required that the 
company, its officers, agents and em- 
ployes, “and each of them, cease and 
desist from engaging in and using the 
unfair and deceptive practice of pur- 
chasing livestock in interstate commerce 
through a buying agent, and thereafter 
failing and refusing to recognize, accept 
and be bound by the acts done and per- 
formed by its buying agents while act- 
ing within the scope of their employ- 
ment.” 


This order, issued under authority of 
the Packers and Stockyards act, points 
to the need of every order-buying 
packer being certain that the agency 
representing him is responsible in every 
particular and indulges in no practices 
for which the packer himself would not 
be willing to be held responsible. 


STEER RUNS AND COST 


Steers at Chicago averaged 10c higher 
during the week ended June 11 than the 
previous week, $2.29 lower than in the 
same week a year ago and only 2c under 
the 3-year average for the week. Good 


KENNETT-MURRAY 
Livestock Buying Service 


THE KEY TO 


SATISFACTION 


Detroit, Mich. Cincinnati, 0. Dayton,O. Omaha, Neb. 
Indianapolis, Ind. La Fayette,Ind. Louisville, Ky. 
Naskville,Tenn. Sioux City, la. Montgomery, Ala 
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steers brought up the average over a 


week earlier. Choice and prime kinds 
averaged $9.96, good $9.16, medium 
$8.30 and plain $7.32. Medium and 
plain kinds averaged slightly less than 
in the previous week, but near the 3- 
year-average for the period while choice 
and prime kinds were $1.24 per cwt. 
less, good 95c less than in the 3-year 
period. The steer supply during the 
week of June 11, this year, at 20,917 
head was considerably higher than re- 
ceipts in the other periods under com- 
parison. 


CALIF. INSPECTED SLAUGHTER 
State-inspected kill for May: 


Number. 
CEE Ane sauciveccachebeaeceuvertansuolén 59,509 
MEN ce vein 6o-05 60 eannpubes sean eaceeunnee 86,757 
BE Maen ted C.50Sie 9 oh. 660E CES R OedO weeuae ewe 141,583 
BED. ce cwiccsideccvcvceeccctcsveréoedececes 66,104 
Meat food products produced: 
Lbs. 
GRD dincknccesceecicciecscecedieceeme 2,996,887 
hoc cccenberr recor nerceensae 2,131,264 
Lard and lard substitutes................ 1,230,123 
GED kccidccvcceroncesiencvccevcecceseses 8,620 
NE icc ccacndstecoccesseestentossenes 6,361,894 





ALL CATTLE: NUMBER ON FARMS JANUARY 1, 
UNITED STATES, 1867-1938 
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*COWS AND HEIFERS 2 YEARS OLD AND OVER KEPT FOR MILK 
DATA FOR 1938 ARE PRELIMINARY 


CATTLE IN THE UNITED STATES, 1867-1938 


This chart shows the trend of cattle population in the United States during the past 
70 years. As the rise in dairy cattle has been steady, fluctuations are accounted for 
by beef cattle. While there has been a decided upward trend during the period, this 
has moved in cycles, reaching its peak around 1934 and showing a decline since 


that time. 


Beef cattle production reached its peak during the war years. The next high point 
was in 1934, then numbers dropped at the beginning of 1938. In spite of some de- 
cline in dairy cattle population, this class remained near the peak of the period. 
(Chart U. S. Bureau of Agricultural Economics.) 











| Order Buyer of Live Stock 


L. H. MeMURRAY 


Indianapolis, Indiana 

























Do you buy your Livestock 
through Recognized Pur- 
chasing Agents? 
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CANADIAN LIVESTOCK PRICES 














STEERS. 

Week Same 

ended Last week 

Top Prices June 9 week. 1937. 
Mewemte coccccccccccces $7.60 $7.50 25 
Montreal 7.75 7.75 8.75 
Winnipeg 7.25 7.75 9.00 
Calgary 7.00 7.25 8.75 
Edmonton . 7.00 7.00 8.00 
Prince Albert 6.00 6.00 6.50 
Moose Jaw . 6.50 7.00 8.00 
Saskatoon ......sseee0- 6.25 6.25 8.00 

VEAL CALVES. 
DEBE nocccccccvcccese $8.50 $9.00 $8.25 
Montreal 8.00 8.00 8.00 
aoe - e 7.50 7.50 6.50 
Calgary . 6.50 8.00 6.00 
Edmonton 6.00 7.00 5.00 
Prince ‘Albert 5.00 5.00 5.00 
Moose Jaw .. 6.50 7.00 5.25 
Saskatoon \ 7.00 5.25 
SELECT BACON HOGS. 

EC $10.50 $10. 4 $9.25 
Montreal (1) .......+++. 10.75 9.25 
nes ) ese 10.00 it. oD 8.25 
Calgary ...ccccsececcees 9.50 10.00 8.10 
Bdmonton .........+++ 9.50 10.35 8.00 
prince Albert a ee 10.00 10.75 8.00 
Moose Jaw ....-.+seesee 9.85 10.85 8.10 
Baskatoon .....seeeeeee 10.25 10.75 8.00 





(1) Montreal and Winnipeg hogs sold on a ‘‘fed 
and watered’’ basis. All others ‘‘off trucks.’’ 


GOOD LAMBS. 





WOrTOmtd 2... ccsccccccees $13.00 $13.00 $13.00 
Montreal 14.00 13.00 18.55 
Winnipeg .. 11.00 12.00 10.00 
Calgary 10.25 10.75 10.50 
Edmonton .. 9.00 9.00 10.00 
Prince Albert 10.00 10.00 8.00 
Moose Jaw ... 10.00 cose 10.00 
Saskatoon ... 10.00 10.00 8.00 





RECEIPTS AT CHIEF CENTERS 
Week ended June 11, 1938: 


At 20 markets: Cattle. Hogs. Sheep. 
Week ended June 11..... 188,000 289,000 312,000 
Previous week .......... 4,000 261,000 234,000 

BEE waccesscosccecesenes 174,000 256,000 248,000 
BEE secevcccecocacsctves 194,000 810,000 213,000 
BEB cccccccccccccsccoses 176,000 229,000 297,000 

At 11 markets: Hogs. 
Week ended June 11.........-eeeceeecvees 236,000 
Previous week .......ccscreceeccescessces 224,000 

BEE. cadcecscevcesesecestncseonsecveaceees 199,000 
Prrereerrrry ttt 247,000 
BED. 6. 0:4.00:0600000.000.600000006.00 09008000869 193,000 
EE. ec cceceeeeeecs es eco eeess 20sec 6eccecweee 332,000 
BED. Kvcocncconcccsevepvaesesivetecncnesas ee 497,000 
DE ccccocccecccécsocccsccsseevseeseneses 882,000 

At 7 markets: Cattle. Hogs. Sheep. 
Week ended June 11..... 127,000 189,000 177,000 
Previous week ........+. 8,000 174,000 159,000 
BEET cccvccccccvcccseccee 111,000 149,000 134,000 

ED Gicocasceveececveess 136,000 ,000 117,000 
WEED ccccccccccvesovesees 124,000 162,000 149,000 
SEN. 0.0.0 0050 00tsecneccess 149,000 288,000 128,000 
BEE évccvecovesessvewees 146,000 424,000 181,000 
TIED ccccccccccccccesecee 115,000 323,000 ,000 





U. S. INSPECTED HOG KILL 


At 8 points for the week ended June 
10, 1938, compared with previous week 
and like week in 1937: 











Week Cor. 

ended Prev. week, 

June 10. week. 1937. 
Ohicago ......ceeccccces 7,404 66,400 63,158 
Kansas City, Kansas..... rg 938 18,932 11,505 
OmARA coccccccccccccece 5,373 17,630 3,095 
St. Louis & East St. Louis i’ 536 36,379 ,028 
Blower Clty ..cccccceccees ‘060 11,386 10,267 
st. a 9) 858 10,127 7,91 
Bt. Paul ....cccccceccess 22621 19,390 22,485 
N. i ae _ RE and J. ©.. 35,500 36,443 30,007 
Total ..cccccccccccvess 238,290 216,637 191,464 


CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 19,947 cattle, 4,680 
calves, 30,873 hogs and 5,730 sheep. 


Week Ending June 18, 1938 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, June 16, 1938, as 
reported by the U. S. Bureau of Agricultural Economics: 








Hogs (Soft or oily hogs, excluded). CHICAGO. 
BARROWS AND GILTS: 
Good-choice: 
Be Gs cccccccccse «-+-8 8.65@ 9.20 
BE ES, coccccceeeccess 8.85@ 9.25 
oS Sr 9.00@ 9.30 
200 Ble deseccccqeneess 9.00@ 9.30 
SEE BE. cocccvcccncesye 9.00@ 9.25 
25O-2B0 Te, .cccccccccceses PY 4 9.15 
BGO TBS. ccccccccccccccs 8.60@ 8.95 
Medium: 
BEDBGD BB. cocccccccccccee 8.15@ 8.65 
160-180 Ibs. ......... osesce 8.25@ 8.85 
180- Ibs. ... eee 8.50@ 9.00 
PACKING SOWS: 
SL. éasieoreeeneene 8.15@ 8.85 
M. esoneoececcoces 7.75@ 8.25 
EB5-GEO TRS. ccccccccesccces 7.40@ 7.85 
Medium, 275-550 Ibs.......... 7.00@ 7.75 
SLAUGHTER PIGS: 
Good-choice, 100-140 Re. «++ 8.385@ 8.85 
Medium, 100-140 Ibs........ arte 4 8.65 
Slaughter Cattle, Calves and Vealers: 
STEDRS, choice: 
We RG hoses scaecbe 9.25@10.00 
MEETS, cnccsescoscns 9.50@10.25 
SOR. Scvsisvaccsse 9.60@10.50 
1 | rrr 9.75@10.50 
STEERS, good: 
Pe US ov nceiccccces 8.50@ 9.25 
SEED ML ccccccccccces S008 9.60 
1100-1800 Ibs. ............. 8.50@ 9.60 
BROOD TED TRS. ccccccccccces 8.75@ 9.75 


STEERS, medium: 
750-1100 Ibe. 2.2.0... ceeee 7.50@ 8.50 
1100-1300 Ibs. ............- 7198 8.75 
STEBRS, common: 





750-1100 Ibs. ....... sotnns 6.50@ 7.75 
STEERS AND HEIFERS: 
Choice, 550-750 Ibs......... 9.00@10.00 
Good, 550-750 Ibs........... 8.25@ 9.00 
HEIFERS: 
Choice, 750-900 Ibs......... 9. 10.00 
G 50-900 Ibs.. -- 8.25@ 9.25 
Medium, 550-900 Ibs +. 7.50@ 8.25 
Common, 550-900 Ibs....... 6.50@ 7.50 
COWS, all weights: 
@ 8.25 
@ 7.50 
6.75 
6.25 
5.50 





BULLS, yearlings excluded: 
All weights: 





Good 
Medium 
Cutter and commo: 


VEALERS (all weights): 


ean 


ADH 
R 
eas 








AAem Ass 
S335 BR 
589 

POnm R2So BF 

SSSS S883 &SS 


Medium 
Cull and common 
CALVES: 250-400 Ibs. : 
Choice 
Good 
Medium | 
Common 
Slaughter Lambs and Sheep:* 
SPRING LAMBS: 
Choice 
GE ceccceccocncecccscece 
Medium 
Common (plain) 
LAMBS (Shorn): 





Sakae 
3333 


®daa 


AMI 


GENER cccccccccccccceccces 6.40@ 6.75 
GOOG ceccccccccccccccccces 5.75@ 6.40 
Medium .cccccccccccscceees .00@ 5.75 
Common (plain) ..........-+ 4.25@ 5.00 


EWES persed 
Good-choice ...seeeeeeseees 25@ .. a 
= i plainy & medium. 0G 8 
*Quotations based on animals of current rd 
less than 60 days’ wool growth quoted as shorn. 


E. 8T. LOUIS. OMAHA, KANS. CITY. ST. PAUL. 


$ 8.60@ 9.00 $ 8.50@ 8.75 $ 8. 8.85 $ 9.05@ 9.15 
8.85@ 9.15 8.70@ 8.85 8. 8.90 9.05@ 9.15 
9.00@ 9.15 8.75@ 8.85 8.75@ 8.90 9. 9.15 
9.00@ 9.15 8.75@ 8.85 8.80@ 8.90 8.80@ 9.10 
9.00@ 9.15 8.75@ 8.85 8.7 8.90 8. 8.90 
8.85@ 9.10 8.50@ 8.80 8.55@ 8.85 8.20@ 8.65 
8. 8.90 8.15@ 8.60 8.35@ 8.75 8. 8.25 
B.OOG ETB —ccccccccce —secncccses 8.50@ 9.05 
B.S BPD .ncvccccces coovecsecee 8.50@ 9.05 
8. De | Wessadbuce TLweccaes ‘ 8.50@ 9.00 
7.90@ 8.25 7.90@ 8.00 7.90@ 8.10 7.60@ 7.90 
7.75@ 8.15 7.85@ 7.95 7.65@ 7.95 7. 7.65 
7.50@ 7.85 7.50@ 7.90 7.50@ 7.90 7. 7.55 
7.15@ 7.85 sustdiecee. peeeeceties eocccces es 
*. OS. BePerrerir ee rere cr 9.15@ 9.75 
Ce UD -asednenias | cdescadcas, . saweane eee 
9.25@10.00 8.75@ 9.75 9.00@10.00 8.85@ 9.60 
9.50@10.25 9.00@10.00 9.15@10.10 9.15@ 9.85 
9.50@10.25 9.25@10.25 9.25@10.25 9.35@10.00 
9.50@10.25 9.25@10.25 9.25@10.25 9.85@10.15 
8.50@ 9.50 8.00@ 8.75 7.75@ 9.15 8. 9.15 
8.50@ 9.50 8.25@ 9.25 8.00@ 9.25 8.15@ 9.85 
8.75@ 9.50 8.25@ 9.25 8.25@ 9.35 8.40@ 9.35 
8.75@ 9.50 8.50@ 9.25 8.25@ 9.85 8.50@ 9.50 
7.50@ 8.75 7.25@ 8.25 6 oe 8.25 7.25@ 8.40 
ay 4 8.75 4 8.50 6.85@ 8.25 7. oe 8.65 
7.00@ 7.50 6.50@ 7.75 5.75@ 6.85 6.35@ 7.65 
He 4 9.75 e+ | 9.25 ere 4 9.50 8 3a 9.50 
8.00@ 9.00 7.75@ 8.50 7.50@ 8.50 7.75@ 8.85 
9.00@ 9.75 8.50@ 9.25 8.50@ 9.50 8.60@ 9.85 
8.00@ 9.00 7.75@ 8.50 7.50@ 8.50 7.75@ 8.75 
7.00@ 8.00 6.75@ 7.75 6.25@ 7.50 7.00@ 8.00 
6.25@ 7.00 5.75@ 6.75 5.25@ 6.25 5.85@ 7.00 

Ceeesesvecn 7.00@ 7.50 ope0eceseoe.- series eos 
6.00@ 7.00 6.25@ 7.00 6.00@ 7.00 6.85@ 7.00 
5.50@ 6.00 5.50@ 6.25 5.25@ 6.00 5.75@ 6.35 
4.75@ 5.50 5.00@ 5.50 5.00@ 5.25 5.15@ 5.75 
8.75@ 4.75 4.00@ 5.00 8.75@ 5.00 3.50@ 5.15 
6.50@ 7.00 6.00@ 6 6.15@ 6.50 6.15@ 6.50 
6.00@ 6.50 5. ma 6.25 5.25@ 6.15 5.50@ 6.15 
4.75@ 6.00 5.25@ 5 4.75@ 5.50 4.75@ 5.50 
8.75 only 8.00@ 9.00 8.00@ 8.50 8.00@ 9.00 
7.50@ 8.75 7.00@ 8.00 7. 8.00 7.00@ 8.00 
6.25@ 7.50 6.00@ 7.00 6.00@ 7.00 6. 7.00 
4.50@ 6.25 6.00@ 6.00 4.50@ 6.00 4.50@ 6.50 
7.50@ 8.75 17.50@ 8.50 7.75@ 8.50 7.50@ 8.50 
6.50@ 7.50 6.50@ 7.50 6.75@ 7.75  6.50@ 7.50 
5.75@ 6.50 5.50@ 6.50 5.75@ 6.75 5.50@ 6.50 
4.75@ 5.75 4.50@ 5.50 4.75@ 5.75 5.00@ 5.50 
9.25@ 9.50 8.50@ 9.00 8.75@ 9.15 9.00@ 9.25 
8.75@ 9.25 8.00@ 8.50 8.25@ 8.75 8.50@ 9.00 
7.50@ 8.75 7.25@ 8.00 7.25@ 8.25 7.50@ 8.50 
6.00@ 7.50 5.75@ 7.25 6.00@ 7.25 eoccecece 
6.25@ 6.50 6.00@ 6.50 6.75@ 7.00 6.00@ 6.25 
5.50@ 6.25 5.50@ 6.00 bane 6.75 5.50@ 6.00 
4.75@ 5.50 5.00@ 5.50 5.00@ 6.00 56.00@ 5.50 
4.00@ 4.75 4.50@ 5.00 4.00@ 5.00 4.50@ 5.00 
2.75@ 3.50 38.00@ 8.50 8.00@ 3.60 att | 8.50 
1.50@ 2.75 1.50@ 8.00 1.50@ 8.00 1.50@ 3.00 

market weights and wool growth. Shorn animals with 





NEW YORK LIVESTOCK 


Receipts week ended June 11: 














Cattle. Calves. Hogs. Sheep. 

Jersey City . -5,085 9,449 38,981 38,841 
Central Union 1,95 2,229 16,204 
New York 3 3908 15, 84i 693 
Total 7,863 15,588 19,822 55,828 
Last week ......... 6,074 14,858 18,418 40,083 
Two weeks ago....6,691 17,062 20,194 43,298 


PACIFIC COAST LIVESTOCK 
Receipts five days ended June 10: 


Cattle. Oalves. Hogs. Sheep. 

Los Angeles ...... .--6,206 1,801 1,882 1,416 
San Francisco ....... 1,075 245 2,525 6,517 
Fane ccceccse +00 02,070 540 8,780 5,260 


DIRECTS—Los Angeles: Cattle, 10 cars; calves, 0 
car; hogs, 99 cars; sheep, cars. San Francisco: 
Cattle, 435 head; calves, 40 head; hogs, 775 head; 
sheep, 783 head. Portland: Hogs, 641 head. 





PACKERS’ PURCHASES 


Purchases of livestock by packers at 
centers for the week ending Saturday, 
1938, as reported to The National Provisioner: 


rincipal 
une 11, 


CHICAGO. 

Cattle. Hogs. Sheep. 
Armour and Company....... 4,394 2,972 21,411° 
Swift and Company......... 3,444 1,072 4,994 
p, FX Oe 3,7 140 8,695 
G. H. Hammond Co......... a eece cose 
rere 10,754 5,182 1,296 
GEE ccbantanccgnesdctiiess 11,195 25,869 9,492 


Brennan Packing Co., 63 hogs; Western Packing 
Co., Inc., 1,597 hogs; Agar Packing Co., 4,677 hogs. 


Total: 36,721 cattle; 7,461 calves; 74,513 hogs; 
45,882 sheep. 


Including 942 cattle, 207 calves, 30,004 hogs and 
32,125 sheep bought direct. 


KANSAS CITY. 














Cattle. Calves. Hogs. Sheep. 
Armour Phe Company 3,010 799 841,692 6,990 
Cudahy P Gis wae 1.4 468 906 754 5,070 
Swift & , at 1,320 572 1,317 7,817 
Wilson & Co........ 165 908 922 6,301 
Indep. Pkg. Co...... eae ven 221 eoee 
Kornblum Pkg. Co... 1,211 éeas eses cess 
GEE  scveccsiccces 5,523 294 1,011 10,489 
WER. ccvecseccess 13,697 3,479 5,917 36,667 
Not including 16,102 hogs bought direct. 
OMAHA. 
Cattle and 
Calves. Hogs. Sheep. 
,043 2,179 
2,119 38,646 
1,772 
» sees 10,788 5,885 
Cattle and calves: pongie be Pe. Co., 36; Greater 
Omaha Pkg. Co., offman, 56; Lewis 


Pkg. Co., 969; a A, “eet Co., 590; Omaha 
Pkg. Co.,'152; John Roth & Sen, 113; South Omaha 


























Pkg. Co. , 157; American Pkg. Co., 36; Lincoln 
Pkg. Co., 333; "Wilson & Co., 1,231. 
Total: ae 210 cattle and calves; 17,722 hogs; 
14,593 sh 
R.... past A 4,804 hogs and 9,100 sheep bought 
rect. 
8ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
Armour and oe 2,374 1,949 853 10,675 
Swift & Compa 2,144 2,218 3,929 9,568 
Hunter =~ ad : 15078 1,108 5,438 1,233 
Heil Pkg. Co ° eeee ecoe 6,012 coee 
Krey Pkg. © 2,523 
Laclede Pkg. Co..... ‘ 1,883 eee 
Sieloff Pkg. Co...... ewes rae os esece 
SEE -sevevedtexas 8,506 5,040 10,581 22,318 
ETD ccccccccccece 8,034 262 10,790 615 
, eer 16,136 10,577 34,531 44,409 
Not including 1,773 cattle, 4,853 calves, 24,332 
hogs, and 11,691 sheep bought direct. 
8ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Swift & Company... 1,354 579 4,422 9,682 
Armour and Company 1,545 628 4,731 5,263 
GERGND ccccccccscces 1,202 27 530 
WOO. cawesccesces 4,101 1,234 9,683 14,945 
Not including 1,103 hogs bought direct. 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 2,101 o4 . pool 1,936 
Armour and Company 1,579 103 1,570 
Swift & Company... 1,763 84 t Ora 1,278 
NE esadecoven’ a 9 4,588 10 
GE edevccveccees 318 27 23 2 
BE sccvccvessess 8,715 317 13,720 4,796 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour ane Company 2 2,165 1,008 1,367 3,616 
Wilson & Co........ 354 1,164 1,302 3,402 
GRRE cocccccvscece 268 24 568 9 
TOU cscceveccess 4,782 2,196 3,237 7,027 
Not including 41 cattle and 1,318 hogs bought 
direct. 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 1,043 608 1,208 6,545 
Dold Pkg. Co....... 695 130 810 22 
Dunn-Ostertag ..... 105 “eee onan 
Fred W. Dold....... 116 433 
Sunflower Pkg. Co... 40 156 
Pioneer Cattle Co... 71 eens 
Rose Pkg. Co....... 





Keefe Pkg. Co.. 








WE eccccesicsss 738 2,607 6,567 
Not including 38 cattle and 1,124 hogs bought 
rect. 
DENVER. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 595 104 1,198 5,898 
Swift & Company... 631 84 1,050 6,314 
Cudahy Pkg. Co..... 746 34 671 1,428 
GEE ecaveavecaves 2,026 406 1,324 9,288 
WO cccccccccecs 3,998 628 4,243 22,928 
Page 36 











Ss. Hogs. 


2,177 
1,360 
122 
32 
40 


3,731 





8. Hogs. 


6,972 


Sheep. 
32,026 
33,95: 











FORT WORTH. 

Cattle. Calve: 

Armour and Company 5, 48 1,288 

Swift & Company... 4,780 1,697 

City Pkg. Co........ 191 93 

Blue Bonnet Pkg. Co. 199 128 

Rosenthal Pkg. Co... 80 16 

WEE dct ncsenecene 10,368 3,222 

MILWAUKEE, 

Cattle. Calve 

Plankinton Pkg. a 1,586 3,648 

a. & Co. °. Mil. 507 1,853 

Y. B. D. M. Co.. 40 esee 

| RA. $b camewnee 52 5 

GOD ssiveacreasce 607 942 

WO. cc cciccncces 2, 792 6,448 

8ST. PAUL. 

Cattle. Calve: 

Armour and Company 2,611 2,058 

Cudahy Pkg. Co..... 885 1,440 

M. Rifkin & Son 339 32 

Swift & ae: - 4,144 3,446 
United Pkg. Co..... ,806 

GEES covesvccseece 2,040 2,139 

TD deiccstneces 11,825 9,411 


Not including 409 cattle, 
and 1,119 sheep bought direct. 

















8. Hogs. 


7,593 
9,786 
5,308) 

22,687 

















4,288 


341 calves, 2,851 hogs 


Sheep. 
1,595 


61 
1 
2,240 
156 
4,053 


Sheep. 
289 
2,354 
“102 
"45 
3,199 
473 


6,432 





7,207 
2,130 





116,256 





INDIANAPOLIS. 
Cattle. Calves. Hogs. 
Kingan & Co........ 1,313 669 9,938 
Armour and Company 700 221 2,117 
Hilgemeier Bros..... 9 cece 900 
Stumpf Bros........ e660 eoce 128 
Meier Pkg. Oo....... 67 7 215 
Stark & Wetzel..... 160 18 329 
Wabnitz & Deters... 34 54 173 
Maass Hartman Co.. 37 11 baie 
DN sebeetesccee 404 2,067 20,880 
GED cecscccecsovs 1,325 150 453 
DOE. ccccvcccsseoe 7,049 3,197 35,133 
CINCINNATI. 
Cattle. Calves. Hogs. 
8. W. Gall’s Sons... .... 37 see 
E. Kahn’s Sons Co.. 302 332 5,259 
jeteee I oT Oe; ° 3 eooe 257 
H. H ag ng \ 16 «se. 8,266 
J. Sthinchter’ s Sons. 145 129 ease 
J. & F. Schroth P. =. 17 cose |6SSET 
J. F. Stegner Co.. 261 371 wake 
GEE cccedcccces 190 30 2,773 
GERSTD scccccceccces 1,297 745 601 
Betas cccccccsccce 2,231 1,644 138,894 
Not ene cy Re 5 a cattle, 421 hogs and 6,398 
sheep bought 
RECAPITULATION. 
CATTLE. 
Week 
ended Prev. 
June ll. week. 
GATES _ cccccccccccesess 36,721¢ 29,612t 
ME GUE oesccvccceas . 12,444 
FP 16,210 12,937 
Tse BE. TOS... 2ccccccce 16,136 13,745 
eer 10 4,687 
Ee 8,715 9,037 
Oklahoma City .......... 4,782 4,753 
WEED evcceccceccessvs 2,420 2,431 
PE Rea eKntondnoueek 3,998 4,307 
C—O =r 11,825 9,337 
BED evvcewoccecesoe 2,792 2,893 
Re 7,049 7,525 
aa 2,231 2,284 
Bee WOON wresccccvsccss 10,368 10,549 
TE ivccessescenccces 141,045 126,541 
*Cattle and calves. 
HOGS. 
CD cnnnvusesntsaqes T4,513¢ 67,158t 
Bee GF occ ccccciece 5,9 ,842 
SE terenccesccewatan 17,722 + =17,905 
East St. Louis........... 34,531 29,868 
a 9,683 9,254 
SE GE cccccccveseces 13,720 13,690 
Oklahoma, eens 3,237 4,617 
errr 2,607 2,285 
ee err 4,243 8,618 
UU =e 22,687 9,337 
0 SE ,060 2,893 
Indianapolis ............ 85,133 36,292 
CREE sccccccevcceee 3, 16,891 
Pe WED seccccesczcees 3,731 8,815 
BOE. accvsccvcepeveses 248,678 222,965 
SHEEP. 
GRREED co vccccccccescoss 45,882t » 341t 
} ann ED. 6x00denttnns 36,667 3,585 
bene naeectcceenes 14,593 20.976 
Bast” ‘St. Sr 4,409 34,160 
Sr WEED 6vctcccceccecs 14,945 15,887 
| Ee 4,796 3,893 
a ME wescceenas 7,027 5,413 
af eres 6,567 4,435 
bonny Tebabtees<cceceves 22,928 9,496 
C—O are 4,288 4,235 
ee 1,200 821 
Indianapolis ............ 4,053 1,915 
Cincinnati .............. 6,432 4,047 
MEE Geese stev coeds 66,141 36,390 
Betad cccvccccccscscces 279,928 214,594 


tIncludes directs. 








CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 


























RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 

Mon., June 6........15,784 1,519 15,023 4,571 
Tues. , June 7. 7,216 1,847 14,344 6,973 
a , June 8 9,077 1,190 16,600 8,766 
Thurs., June 8,946 1,071 14,292 10,326 
Fri., June 10 815 240 9,294 10,019 
Sat., June 11.. 100 4,000 7,000 
Total this week 36,938 5,867 73,553 47,655 
Previews week 30,020 6,816 67,172 28,299 
Year ago ...... -31,9382 7,521 ,664 31,502 
Two years ago...... 38,440 8,145 72,763 27,423 

SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 

Mon., June 6........ 3,850 816 1,840 91 
Tues., June 7....... ,986 192 596 101 
Wed., June 8....... 2,712 130 542 120 
Thurs., June 9...... 1,43) 98 1,023 28 
Fri., June 10........ 65 46 1,044 956 
Sat., June 1l....... 1 200 200 
Total this week..... 10,744 782 5,245 1,496 
Previous week ...... 8,388 703_—s«*, "941 978 
WEF GOD ccsccccces 351 848 «7, "467 —-1, 249 
Two years ago...... 11,419 1,153 5,423 1,103 


JUNE AND YEAR RECEIPTS. 
Receipts thus far this month and 1938 to date 
with comparisons: 





——June——-  ———- Year——_—_- 

1938. 1937. 1938. 1987. 
Cattle . 54,899 62,628 ose. 130 ose. 789 
Calves 9,885 _ 15,723 55,922 709 
Hogs . 118,651 114,426 1,008, 513 1, 895" "916 
Sheep ....-- 02 68,660 i 241,621 1,138,120 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 





Cattle. Hogs. Sheep. Lambs. 
Week ended June 11..$ 9.50 $ 8.65 *. = $ 9.75 
Previous week ...... 9.25 8.50 8.95 
1937 11:60 11.05 z 3 12.40 
1.15 9.85 3.75 11.45 
10.75 9.45 2.50 8.50 
7.50 4.00 1.50 8.35 
5.85 4.50 2.35 7.45 
Avg., 1933-1937 ... $8.70 $7.75 $2.75 $9.65 
SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 
Week ended June 11...... 26,194 68,308 46,159 
Previous week ......-.+++ 21,787 61,150 26,967 
BEE acceseseccescoesecses 22,710 y 30,029 
DE ckcegacanocecepcantes 27,1 66,838 26,125 
SEE pace ccatccegcecdessne 23,189 54, 37,695 
ee 26,998 91,664 32,344 
HOG RECEIPTS, WEIGHTS AND PRICES. 
AY. 
No. wt., ——Prices—— 
rec'd. Ibs. Top Av. 
*Week ended June 11. 78,600 270 $ 9. 15 $ 8.65 
Previous week ....... 67,172 261 8.95 8.50 
WOBT cccccccccccccccee 63,664 250 11.10 11.05 
jar se 72,768 255 10.25 9.85 
DD co cccvcesevcceses 2 255 10.05 9.45 
DE ahewonteceteneans 00,025 233 4.90 4.00 
err. 154,741 252 4.85 4.50 
Avg., 1933-1987 .... 90,300 249 $8.25 $7. 


*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTERS. 


Hog slaughters at Chicago under eo inspec- 
tion for week ending Friday, June 10, 1938. 


Week ended os Wy. vcccwecnceccceccessvsce 77,404 
Previous Week .....eseeceeeececeeeeceeeees " 

TOME GED cccccccccccecccsccccececseescoces 63,158 
Se ti ar Tis 


CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, June 16, 1938: 


Week ended Prev. 

June 16. week. 

Packers’ purchases ...........- 37,429 41,057 
Direct to packers.........-..++ 28,272 29,809 
Shippers’ purchases ........... t 5,368 
BOE .ccsccccwcvecessccecee 71,341 76,234 


FRENCH MEAT CONSUMPTION 


Meat consumption in France totaled 
3,788,836,000 lbs. during 1937, accord- 
ing to the French Ministry of Agricul- 
ture, and was primarily of domestic ori- 
gin, although 61,145,000 lbs. was im- 
ported. Consumption in 1936 was 3,894,- 
537,000 Ibs. Per capita consumption dur- 
ing 1937 amounted to 90.4 Ibs. compared 
with 92.9 lbs. in 1936 and 92.3 lbs. in 
1935. 


- The National Provisioner 








SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended June 11, 1938. 


CATTLE. 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Bureau of Agricultural Bconomics.) 


WESTERN DRESSED MEATS. 






























NEW YORK. PHILA. BOSTON. 
a A STEERS, carcass Week ending June 11, 1938..............+5 9,571 2,427 2,692 
June ll. week 1937. Week: POMTIIED: 6vedvcciccewctendstéccences 8,088 2,093 2,336 
Rn in cucesssntewes 4 21,3 23,400 Same week year ago........ Sik pieigies aeons wie 8,153% 2,162 2,302 
Kansas City ............ 17,176 16,187 21,646 OWS, carcass § Week ending June 11, 1938................ 1,452 2,462 
= lll apapaea et 16437 13885 1774 | © — bce prem June 11, 2088 bio : po aaa 
Bast St. Louis........... 738 6,868 6,175 COK PFCVIOUB «6--++eeeee eeeccerereccere , . 
SRR Te 4.758 va += eee WH OE GR 0 oc cele bos ccceswantne 1,429 1,770 2,460 
SEE aueieecceee tans 6, 297 ‘ ILLS, carcass .§ Week ending June 11. 1088........... 
nt a all el el ate 3/286 3'511 3'870 BULLS, carcass pe ending June 11, 1988.............+.. 841 626 - 
Fort Worth ... 10,368 1,054 . eek previous ...... weeecesesdoccecvecses 284 479 
panes sie pte Le gf Same week year ago...... neues ea krcab ean 361 653 53 
ndianapolis ....... J »422 . ‘4 , 
wow Tae & saree 9'236 7'297 8'345 VEAL, carcass Week ending June 11, 1938..............+. 9,815 2,888 793 
Oklahoma City* 7,019 6,995 6,036 Week PECVIOES ccccccccccccccccccesccceses 9,385 2,569 883 
Cincinnati 3,539 3,202 3,407 Same week year AG0.......ccccccccscccees 14,563% 2,316 1,027 
Deaver ..- Sa | See “796 = LAMB, carcass Week ending June 11, 1988................ 46,149 17,142 17,060 
ee ee ER te 2,702 2,767 8,211 Week previous ..... bredbentove tease estees 42,860 14,535 16,642 
— DEG WOE: FORE GND. 0 occc ccc cccceniccenese 85,402 13,920 13,278 
pao a he age 132,362 111,244 111,825 yu TTON, carcass | Week ending June 11, 1988................ 2,778 464 558 
Cattle and calves. Week previous ......... ‘sceGaws ch eanceanks 8,447 308 474 
HOGS. , NS OE SOG GR. one cone eva csincscns tice 3,941% 496 1,862 
Chicago on a7 .606 Pry = PORK CUTS, Ibs. Week ending June 11, 1938..............+. 1,845,420 353,488 265,185 
aan 15'373 17'630 13,095 WIE GRIN o5K.5 oc. 0 ceccenn savumocetens 1,776,092 412,608 291,161 
East St. Louis ay py hy yor GAMG WOE FORE AMO. os cicccee ceessvevveses 1,365,400 286,961 825,597 
St. Josep ,85! , 7, BEEF CUTS, Ibs. Week ending June 11, 1938................ 
Sioux City .. 1, 11.720 10,267 8. cma — June 11, 1938 CE ls eee, - > . emmteill 
EN [aida 5s eae 64054 3,731 3,357 3,576 a bar ese ed vaeeees ee > § eieGess -. «= waeben 
Fort Worth 3,731 3,815 mnie Same week year ago..... Sevesecoceveccoss 336,966 weswed. 3. Aig ° 
Philadelphia 3,96 14,176 12,990 
Leeaerae icy tig. Sdob BES on LOOAL SLAVONTERS 
N York Jersey City. 35, 445 45: 
Sian Gir ...c.cccs 4555 41617 3.966 CATTLE, head Week ending June 11, 1988................ 9,286 i 2 eae 
Cincinnati ...........+++: 11,752 14,893 9,864 WOU SIUIINN a scsi caceaeiieenssckecness 7,297 a eal 
Denver seevensietod cone on'nal 13'Se0 ob 85 Same week year @G0.......00..eceeeeecees 8,345 Re ekananes 
SIR oo6 canaksonen 7,020 6,085 6,647 CALVES, head Week ending June 11, 1988................ 16,712 eee Ft . Reale 
= - = Week PECVIONS occ cccccccccccsseccccccsces 13,180 ae TT 
NPE FF v'c's ciate TR cs 507,080 SE0,ES 558,20" Same week ear Af0........0...sscccesees 16,371 eee eae: 
SHEEP HOGS, head Week ending June 11, 1938.............04. 36,791 13,969 sinsies 
GREER. ccdicicccscceness 44,592 27,374 29,980 Week POOVEGNE cc ccccccccccesccccoccececce 34,316 ae ae 
Kansas RRS RS pe gd os ao GOmbe WOOK: FORE BHO... ccscccneccsccccecees 30,458 ae ee 
Ddawas dese awe 95: 5,7 x = 
agar a. OOOO aaaaeehae ¥. 22'091-:19'381 17.323 SHEEP, head Week ending June 11, 1938................ 65,097 ee Aaa 
TRON, S<.c05 05-52% 14,945 15,087 16.251 Week previous ........... hovsaseeteer eis 51,799 eee es 
Si PP poeasbagins bake = 2 5, 
Wichita . piceniet ee aekoee 6,567 435 6,010 Same week year ago...... spoaesnaaaetatees 57,894 3,588 oes 
Fort Worth .......scece- 66,141 39,361  ..... 
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N York erse y. 65, 7 ’ 
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oN ere x x ¥ 
Denver ....000.c2escrs0s 6,361 4,108 3,364 Average cost of hogs at five large Imports of Canadian cattle into the 
Pi cage eteesecen ce a. as Ss 06! ° 6 . 
TL . Egat 1/196 sos 1195 markets during May, 1938 was well United States during 1937 totaled 246,- 
WR cciccdccencogouds 312,082 948,308 201084 Under that of May a year ago, the great- 000 head valued at $12,678,000. This 





CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., June 16, 1938.—At 20 
concentration points and 10 packing 
plants in Iowa and Minnesota, under- 
tone was strong and active during week, 
but market was uneven. Butcher hogs 
were 5@10c higher than preceding 
Saturday but spots on weights above 
250-lb., 5@10c off. Packing sows were 
mostly 5@10c lower. Receipts for the 
first four days of the week were only a 
little larger than the previous week and 
12 per cent heavier than same period 
last year. Current prices, good and 
choice, 180-220-lb., $8.70@8.80; strictly 
choice to $8.90; 220-250-lb., $8.55@8.70; 


250-270-lb., $8.45@8.60; 270-290-Ib., 
$8.25@8.50; 290-350-lb., $7.95@8.40; 
160-180-lb., $8.40@8.70. Good light 
sows, $7.70@7.80, with 350-550-lb. 


weights $7.20@7.70. 

Receipts at the Corn Belt concentra- 
tion points and meat plants week ended 
June 16 were as follows: 


This Last 

week. week. 
PeeRay, FURS Wedicccis cvcccs cee 17,400 18,300 
Saturday, June 11.............. 17,900 18,500 
Monday, June 18...........+++. 30,800 31,400 
Tuesday, June 14............... 11,900 9,800 
Wednesday, June 15............ 15,100 14,500 
Thursday, June 16.............. 16,200 16,600 


Week Ending June 18, 1938 


est difference being shown at National 
Stock Yards and South St. Paul. Aver- 
age prices at each market for the two 
periods was as follows: 


May, 1938. May, 1937. 
Chicago $8.20 $10.73 
Kansas City 7.95 10.68 
Omaha 7.74 10.28 
Nat’l Stock Yds. 8.13 10.74 
So. St. Paul 7.71 10.36 


For the one week ended June 10, 1938, 
the average cost of hogs at these mar- 
kets ranged from $2.45 lower at Chicago 
to $2.56 lower at Kansas City. Omaha 
was $2.51, National Stock Yards $2.53 
and So. St. Paul $2.54 lower. 


LIVESTOCK AT 68 MARKETS 
Movement during May, 1938. 








CATTLE, 
Local Ship- 
Receipts. slaughter. ments. 
May, 1938 ......... 1,127,798 654,671 451,260 
May, 19387 ......... 1,146,361 658,829 466, 
May av. 5 yrs...... 1,086,969 664,214 408,765 
May, 1938 366,081 180,848 
May, 1937 . § 408,235 196,262 
May av. 5 yrs. 568,329 899,583 170,486 
HOGS. 
May, 1938 ......... 1,889,864 1,333,494 547,600 
May, 1987 ......... 1,526,065 1,074,208 444,414 
May av. 5 yrs...... 2,211,073 1,622,057 583,675 
SHEEP AND LAMBS. 
May, 1938 ........ 2,408,908 1,273,999 1,128,687 
May, 1937 ........ 2,209,429 1,121,297 1,088,262 
April av. 5 yrs..... 2,184,138 1,113,663 1,076,665 


compares with an import of 199,000 
head valued at $7,982,000 in 1936 and 
was an increase of 23.1 per cent in 
numbers and 58.8 per cent in value. In- 
cluded in the 1937 import were 81,000 
animals weighing less than 175 lbs. 
against 56,000 of this classification in 
1936. Import of dairy cows at 7,000 
head was the same as in 1936. Ship- 
ments of cattle weighing 700 Ibs. or over 
in 1937 totaled 157,000 head while in 
1936 the number was 136,000 head. 





SLAUGHTER BY STATIONS 


Livestock slaughter under federal in- 
spection during May, 1938, by stations 
is reported by the B. A. E. as follows: 








Sheep and 
Cattle. Calves. mbs. Hogs. 
Baltimore 9, 1,934 2,486 y 
Chicago’ ...... 101,876 81,860 213,444 826,699 
Denver ....... 10,017 1,696 29,565 16,160 
Kansas City .. 44,789 23,833 181,885 79,305 
New York? ... 283,519 181,172 
Omaha ....... 53,273 92,844 71,457 
zs. Loe 89,188 . 
joux WF cae 823 27,327 45,653 
So. St. Paul*.. 53,940 44,501 16,207 91,892 
All other 
stations .....387,216 270,046 663,576 1,526,658 
Total: May, 
BED cosccces 772,331 499,675 1,550,041 2,584,723 
Total: Apr., 
. 2a 748,620 502,082 1,424,933 2,462,001 
Total: Mar., 
DEO vvcceess 809,257 505,619 1,427,623 2,610,231 
4Includes Elburn, Ill. *Includes Jersey City and 


I 
Newark, J. "Includes National Stock Yards and 
a + Louis, Ill. ‘Includes Newport and St. 
‘aul, Minn. 
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PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 
Prague Powder Cures Sausage 
Meats in Silent Cutter, 
SAVES SHRINKAGE 


Prague Powder Pickle Makes The “Safe, Fast Cure’ 


The ‘Short time cure” is made possible by the 
Immediate Action of PRAGUE POWDER PICKLE 
in the Capillary System. PRAGUE POWDER is a 
Full Boiled Pickle, Dried and is of Uniform 
Strength. It has all the Curing Elements com- 
bined in each particle, dissolving quickly, giving 
you a Mild, Rich-Flavored, Tender Ham. 

Ready to Eat 


Smoked 
Ham 







The Modern 
Smoke Sausage 
Cure 

Our “Blue Diamond” 
line of pure spices is of un- 
usual quality and flavor. 


Our “Red Star” style is 
a high color and rich in 
flavor—a strong, sweet 
spice. 





Ask for Oxolac 





Hold the Color 


Sound Cure 


THE GRIFFITH LABORATORIES 


1415-31 West 37th Street, Chicago, Illinois 
Eastern Factory and Office: 35 Eighth St., Passaic, N. J. 
Canadian Factory and Office: 1 Industrial St., Leaside, Toronto 12, Ontario, Canada 
















Mapreimt 


MEAT men who use Maple- 
ine find it means more prof- 
its. For Mapleine brings out 
natural meat flavors, means 
more sales. 


SUMMER SAUSAGE. A big 
favorite for picnic lunches 
and cold plates. Particularly 
if the flavor is toned up with 
Mapleine. I'll send you my 
formula, free. 


HAM LOAF. Mapleine im- 
parts a delicate nutty flavor 
to ham loaf. Just add to your 
present formula. Mapleine 


“) 2 
3 LOAF SPECIALS THAT 
INCREASE JULY SALES 


(Il More If You Ask For Them) 


will not change or fade 
under any condition. We'll 
send you directions for use. 


LIVER SAUSAGE. Give 
your liver sausage a more 
delicious flavor. Mix 14 to 1 
ounce Mapleine with 100 
pounds of meat. Sells better! 


FREE. 14 profit-making formu- 
las. Get your copies of tested- 
in-use formulas, plus free try- 
out bottle of Mapleine. Write 
now. Crescent Manufacturing 
Co., 663 Dearborn St., Seattle. 


‘MAPLEINE 


j 
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ante OUT NATURAL MEAT forts VORS 








There is nothing my important than 





Smart Shoppers 


are attracted by smart 


CARTONS 


At home or in the shopping 
marts women instinctively respond 
to color — harmony — refinement. 
Sutherland artists have the knack 
of creating cartons that combine 
careful reproduction and sound 
construction with a distinctive fem- 
inine appeal. 


SUTHERLAND 
PAPER CO. 


KALAMAZOO, MICH. 








F.C.ROGERS.INCG. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 
Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 











The National Provisioner 














UP 


Meat Packing 40 Years Ago 


(From The National Provisioner, June 18, 1898.) 


Two indications of changed condi- 
tions between 40 years ago and the 
present are to be found in comments in 
THE NATIONAL PROVISIONER of June 18, 
1898, to the effect that ‘“Western pack- 
ers who tried to do a little curing and 
sausage making in connection with their 
branch houses in the East evidently 
made up their minds that the idea was 
not a profitable one.” 


Pork packing at Chicago from March 
1 to June 8, 1898, totaled 1,940,000 head 
of hogs. This compared with 1,610,000 
head in the like period of 1897. 

Armour and Company applied to the 
U. S. Bureau of Animal Husbandry for 
inspection at their South Omaha plant. 

Milan Packing Co., Milan, Tenn., was 
chartered. 

Contract was awarded for erection of 
Danzeisen & Sons packinghouse at De- 
catur, IIl., to cost $20,000. 


New stockyards were opened at Cleve- 
land O., during the week of June 11, 
1898, located alongside the old yards. 


A. D. Fassett, Chicago, succeeded 
David Clark as manager of Morris Beef 
Co. Ltd., London, England, a subsidiary 
of Nelson Morris & Co. 

John D. Taggart, member of the meat 
packing firm of Hamilton, Ricketts & 
Co., Louisville, Ky., and in charge of its 
pork packing operations, died. He had 
been connected with the pork business 
in Louisville for 50 years. 

Thomas H. Foster, weighmaster of 
the Chicago Board of Trade, died on 
June 10 at his home in Elgin, IIl., of 
typhoid fever. 


Meat Packing 25 Years Ago 


(From The National Provisioner, June 21, 1913.) 


By a government order issued during 
the week ended June 21, 1918, terms of 
the federal food and drugs act were ex- 
tended to cover meats and meat prod- 
ucts. This placed the meat industry 
under the supervision and regulation of 
the authorities enforcing both the meat 
inspection act and food and drugs act. 

In a case involving alleged short 
weight of fresh pork loins, the appellate 
division of the New York supreme court 
ruled in favor of Sulzberger & Sons Co., 
on the ground that the sale was not a 
violation of the city ordinance requiring 
sale at true weight. Gist of the ruling 
was that wrapped meats bearing the 
marked gross weight at time of wrap- 
ping are not sold fraudulently if sold 
at wholesale at such marked weight, 
even if shrinkage has occurred. The 


court held the retailer understands the 
nature of the goods and wrapping, and 
there was no fraud. 

Cudahy Packing Company opened its 
new beef and small stock killing plant 
at Omaha during the week of June 21, 
1918. The plant cost $250,000 and had 
a daily capacity of 1,500 cattle, 7,000 
sheep and 500 calves. 

Hoosier Packing Co., Decatur, Ind., 
was incorporated with a capital stock of 
$50,000. Directors of the company were 
Dyonis Schmitt, F. H. Mutschler, D. M. 
Hower, John Baker, S. J. Hain, C. C. 
Wilder, and A. F. Mutschler. 


Conrad Hohman, one of the pioneer 


SKIING TO MEAT SCHOOL 


Skiing 7 miles over the snow, then riding 
the bus for another 50 miles, Mrs. F. Or- 
ville Baker of Bear River Canon, Calif., 
attends the meat cookery school at Sacra- 
mento. Being snowed in for several months 
of the year was no barrier to attending the 
school. With her skiis, Mrs. Baker is here 
shown with Howard H. White, meat cut- 
ting expert of the National Live Stock and 
Meat Board, and Mrs. Della May Childs, 
who demonstrated meat cookery. 



































and DOWN th MEAT TRAIL 





pork packers of Baltimore, Md., died at 
his home in that city at the age of 79. 


Chicago News of Today 


G. L. Childress, general manager, 
Houston Packing Co., Houston, Tex., 
visited in Chicago during the week. 

President Fred M. Tobin, Rochester 
Packing Co., Rochester, N. Y., was a 
recent visitor in Chicago. 

Among packer executives in Chicago 
during the week were: R. A. Rath, vice 
president, Rath Packing Co., Waterloo, 
Ia., and W. R. Sinclair, president, 
Kingan & Co., Indianapolis. 

Herbert Rumsey, jr., secretary-treas- 
urer, Henry Muhs Co., Newark, N. J., 
visited in Chicago last week. 


New office of Clarence Robert Laze- 
rus, Inc., Chicago provision brokers, is 
in suite 1705, 383 North Michigan ave. 
The firm’s new telephone number is 
Randolph 1144. 

Thomas E. Wilson, chairman of the 
board, Wilson & Co., and R. C. Pollock, 
general manager, National Live Stock 
and Meat Board, spoke before the Traffic 
Club of Chicago this week on a luncheon 





















CANS 


for Added Beauty 


Heekin Lithographed metal 
containers are outstanding for 
true color reproduction and beauty 
... they give your product a QUAL- 
ITY atmosphere. Heekin has served 
packers with lithographed cans for every 
requirement. Let us assist you in making 
your present container more beautiful . . . 
more attractive. Write for information. 


CINCINNATI + OHIO 






























Use NEVERFAIL 


the Men You kor: DHE PERFECT CURE 


for making the 
best in Sausage, 
Hams and Bacon 


Canadian Sales Office: 159 Bay St., Toronto 






H. J. MAYER & SONS CO 





**The Skins You Love to Stuff”’ 


Early & Moor, Inc. 
SAUSAGE CASINGS 


Exporters 


Importers 


139 Blackstone St. 
Boston, Mass. 














be bohe 


222 W. ADAMS ST. 
CHICAGO 


‘resus Agent THE ADLER COMPA NY Cincinnati 


@ ‘ 
SAVE 
STOCKINETTE 
DOLLARS! 
Contral Mill Location Cuts Freight Costs . . . Speeds Deliveries 


J 








Selected 
Sausage Casings 


A 


MAY CASING COMPANY 


619 West 24th Place, Chicago, Ill. 


HARRY LEVI & COMPANY, INC. 
IMPORTERS EXPORTERS 


SAUSAGE CASINGS 


625 Greenwich St. 723 West Lake St. 
NEW YORK, N. Y. CHICAGO, ILL. 





SALES APPEAL 





Your Product is at Its Best from —UNITED — 
STAINLESS STEEL MOLDS 


We also manufacture Stainless Steel Bacon 

both molds and hangers manufactured with pure tin finish. 
UNITED STEEL & WIRE CoO. 

BATTLE CREEK ° e MICHIGAN 
PP nar 332 S. Michigan Ave, 








W. J. KEMPNER, LTD. 


Quality Sausage Casings 
47-53 St. John St., Smithfield, London, E. C. 1. 
Cables: Suppiant, London 


Continuous Buyers of Quality Hog Casings 








in Carload Lots 
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THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 


The National Provisioner 








program with a theme “The Live Stock 
and Meat Packing Industry and its Im- 
portance to Chicago.” Max O. Cullen of 
the board gave a cutting demonstration. 


First trade in hide futures on the 
Chicago Mercantile Exchange was made 
promptly at 9 a.m., June 18, by Michael 
Fox, exchange president, who sold one 
lot of September hides to J. Godow & 
Co. at a price of 9.00. The first trade in 
December hides was made by the same 
parties at 9.08 a. m. at a price of 9.20. 


John C. Milton, head of the trade 
promotion department of Armour and 
Company, left the company recently to 
assume management of a firm in which 
his family has had an interest for many 
years. He is widely known throughout 
the packing industry. His duties have 
been taken over by E. J. Reis. 


José Trens Ribas, long established in 
the brokerage business in Havana, Cuba, 
was a Chicago visitor this week. Mr. 
Ribas called at the office of THE Na- 
TIONAL PROVISIONER on behalf of some 
of his Cuban clients. He felt that con- 
ditions in Cuba were good, that there 
was opportunity for American packers 
and distributors of certain supplies to 
open up or broaden their field in that 
country, and expressed surprise that 
American manufacturers evidenced so 
little interest in the export field. Com- 
ing to the states by way of New Orleans, 
Mr. Ribas visited some of his packer 
clients in the Middle West, contacted 
the Chicago trade and returned by way 
of New Orleans, spending several days 
in that city. 


New York News Notes 


E. F. McKay, district manager, Cud- 
ahy Packing Co., New York, is spending 
his vacation motoring in Canada. Until 
his return on July 5 J. W. Christian, 
of vice president D. J. Donohue’s office, 
Chicago, will preside at his desk. 

President Joseph E. Murphy, vice- 
presidents John J. Felin, jr., and Frank 
H. Burpee and treasurer E. J. Morris, 
of John J. Felin & Co., Inc., Philadel- 
phia, were visitors to New York last 
week. 


F. A. Mulligan, produce department, 
and Paul Schmidt, casing department, 
Armour and Company, Chicago, were in 
New York last week. Mr. Schmidt also 
spent some time at the plant of the New 
York Butchers’ Dressed Meat Co. while 
in the East. 

Benjamin Lowenstein, of J. Lowen- 
stein & Sons, New York, has been named 
chairman of the meat and poultry divi- 
sion of the New York and Brooklyn 
Federations of Jewish Charities, to suc- 
ceed the late Walter Blumenthal. These 
federations, which support 116 affiliated 
hospitals and other welfare agencies, 
will launch their campaign for funds 
next fall. 

R. W. Voll, superintendent, New York 
Butchers’ Dressed Meat Co., is vaca- 
tioning at Newport, R. I., with members 
of his family. 


Visitors to the Bronx headquarters of 


Week Ending June 18, 1938 



























IT’S A NATURAL FOR THEM 


Combination of juicy franks in natural casings and a “natural” when the ivories roll 
right is one of Phil Hantover’s clever ideas for boosting Independent’s casings. 


Kingan Provision Co. during the past 
week included H. H. Ferguson, assistant 
general sales manager, and D. J. McVey, 
in charge of canned goods sales, Indian- 
apolis; H. H. McVey, jr., Richmond, 
Va., and R. M. Stokes, manager at 
Philadelphia. 

Westchester County board of health, 
which has jurisdiction throughout that 
county, except Yonkers, Mount Vernon 
and New Rochelle, adopted a new sani- 
tary code on June 8 which replaces the 
original one passed in 1931. The new 
code places rigid restrictions on dis- 
tributors of foods, and provides that 
manufacturers and sellers of foods must 
obtain sanitation permits from the de- 
partment. Effective date for stores and 
markets is January 1, 1939; for abat- 
toirs, July 1, 1939, and for peddler 
trucks May 1, 1939. 


Countrywide News Notes 


H. A. Palmer, general manager, Wil- 
son & Co., Cedar Rapids, Ia., is retiring 
as Grand Master of Masonry in Iowa 
after a distinguished period of service 
as head of Iowa Masonry. 

Armour and Company’s new million 
dollar pork unit at Omaha, Neb., a 
structure embodying the most modern 
features of packinghouse design, was 
formally opened on June 15. The open- 
ing was attended by Frederick H. 
Prince, chairman of the board; R. H. 
Cabell, president; A. Watson Armour, 
director; vice presidents William S. 
Clithero, H. S. Eldred, F. W. Specht 
and John B. Scott; F. A. Lindberg, chief 
engineer; R. D. MacManus, J. J. McIner- 
ney, J. J. McEncroe, and other Chicago 
officials, as well as H. M. Porter, general 
manager of the Armour plant at Buenos 
Aires, Argentina; F. G. Duffield, general 
manager, Jacob E. Decker & Sons plant, 
Mason City, Ia.; Al. Klingstein, general 
manager, Lindner Packing & Provision 
Co., Denver. Executives and officials of 
railroads and other industries also at- 
tended the opening. The 6-story main 
building in the new unit is of brick, 
concrete and steel construction and will 
be used for hog chilling, pork cutting, 





trimming and storage. It contains the 
latest developments in refrigeration and 
pork cutting equipment. The adjoining 
sausage kitchen is a 3-story structure. 
E. S. Waterbury is general manager of 
the plant. 


Harry J. Kurtz, formerly superin- 
tendent of the Swift & Company plant 
at So. St. Paul, Minn., died at his home 
recently after a long illness. He was 69 
years old and began his Swift service 
in 1892. He was made assistant super- 
intendent at St. Paul in 1906 and four 
years later became superintendent of 
the Plankinton Packing Co., Milwaukee, 
Wis. He then returned to St. Paul as 
general superintendent, but in 1916 
again went to the Plankinton plant at 
Milwaukee, where he was in charge of 
operations until his retirement in 1933. 
Mr. Kurtz is survived by his widow, a 
daughter and two sons. 


Charles Wunschel, 65, manager of the 
Green Bay ave. branch of Charles Hess 
Sausage and Provision Co., Milwaukee, 
Wis., died at his home there recently. 
He had been manager for more than 30 
years and was well known in the trade. 
He is survived by his widow, a son and 
two daughters. 


Jesse T. Lippincott, president of the 
Cincinnati Union Stockyards for the 
last 25 years, died at his home in Cin- 
cinnati on June 11 at the age of 62. He 
was well known in the livestock and 
meat industry. 


Will J. Miller, Topeka, Kans., well 
known cattle feeder and past president 
of the Kansas Livestock Association, 
was elected secretary of that associa- 
tion and a director of the National Live 
Stock and Meat Board, succeeding the 
late W. G. West. 

Carl G. Dyson has resigned as sales 
manager of Ben H. Rosenthal & Co., 
Dallas, Tex., to take over the plant of 
Geo. Geyer & Sons, Houston, Tex., with 
E. V. Long, jr., and G. M. Rayner as 
partners. 

Hygrade Food Products Co. of New 
York has taken over plant of the L. C. 
Wilson Corp. at 445 Ellicott st., Buffalo, 
N. Y. The Wilson corporation was well- 
known for high-quality ham, bacon and 
sausage. 
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RETAIL MEAT PRICES 


Average of semi-monthly prices at New York and 
Chicago for all grades of pork and good grade of 
other meats in mostly cash and carry stores. 


NEW YORK. CHICAGO. 
es soa a as a 
o 7 8 8 8 o 
ed bar nS 2 br bO 
es Ex «= a> s Chel 
Beef: 52 32 52 32 32 32 
Porterhouse steak .... .43 .48 .43 .44 .46 .40 
Sirloin steak ......... 87 .41 .387 .36 .39 .35 
Round steak ......... 36 .89 .85 .382 .35 


Rib roast, 1st 6 cuts.. .31 .32 .30 .80 .33 .27 
roast 4 E 








Chuck roast .......... + 2% .26 .28 .24 .25 .21 
Plate beef .........+- 14 .16 «614 «65 15 «18 
Lamb: 
BARD ascccceccececove « 28 .29 .80 .26 .29 .29 
Loin re 42 .46 .47 .40 .44 .44 
Bib Chope ........0000 35 .38 .39 .36 .38 .39 
Stewing ......-.-se0% 2 3 ww OU CU 
Pork: 
Chops, center cuts.... .36 .40 .34 .34 .40 .34 
Bacon, strips 36 .86 .88 .33 .36 .37 
Bacon, sliced ‘ 40 .48 .89 .42 .42 
Hams, whole ... 81 .82 .27 .28 .28 
Picnics, smoked 21 .24 .20 .20 .21 
ar 18 .17 .12 .17 .16 
Veal: 
Cutlets 44 .42 .43 .40 .38 .37 
Loin os 34 .85 .383 .31 .82 
Rib c 80 .20 .27 .27 





|e V(breast) seek: 








NEWS OF THE RETAILERS 


Clair Burch has entered the meat 
business at Harbor Spring, Mich., as 
Polar Bear Market. 

Central Beef Co. has been chartered 
in Detroit, with capital of $25,000, and 
has opened at 4070 Deming ave. 


Mission Palace Meat Co., Inc., has 
been chartered by S. Hersh and Irma 
and Raymond Ziff, all of Los Angeles. 


Sam Cusumano has opened a meat 
department at 10246 Hollywood blvd., 
Oakland, Cal. 

Richard E. Roberts has taken over 
management of meat department in the 
Elmhurst Market, 4905 U st., Sacra- 
mento, Cal. 

Bert Wheeler has purchased the Gilt 
Edge Meat Market in Santa Rosa, Cal. 


Joseph L. Sander has sold his meat 
market at N 805 Monroe; Spokane, 
Wash., to L. A. McLane. 

A. A. Welch & Co. has engaged in the 
meat business at 502 S. W. Front st., 
Portland, Ore. 

H. J. Bruhn opened a meat market at 
Cedar Falls, Ia. 

Dan H. Currie has taken over the 
meat department of Jacobson’s Store at 
Rugby, N. Dak. 

Harvey Sanders has purchased the 
Miltona Meat Market at Miltona, Minn. 


Red and White Store at Sleepy Eye, 
Minn., has added a meat department. 


Beatty and Sall Grocery at Worthing- 
ton, Minn., has added a meat depart- 
ment. 


Benny’s Quality Meats has engaged in 
business at San Jose, Cal. 

Jack Lutz has engaged in meat busi- 
ness at 1410 J st., Sacramento, Cal. 

Fred Ragghianti has purchased 
Castroville Meat Market at Castroville, 
Cal. 

Vito Tombari has sold his meat busi- 
ness at E. 1918 Springfield, Spokane, 
Wash., to T. R. Eklow. 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and Eastern markets on June 16, 1938. 


Fresh Beef: 





CHICAGO. BOSTON, NEW YORE. 
STEERS, Choice: 
St Pics eccessseseececnces $15.00@16.00 eeccccce ee $15.50@16.50 
Mle Secccsenceccccvedece 15.00@16.00 —§«-_—=—naceveeees 15.50@16.50 
Dt Mr xvccctwepédenekounee 15.50@16.50 $15.50@16.00 15.50@16.50 
WORE BD cocccccovcesecoecove 15.50@16.50 15. 16.50 15.50@16.50 
STEDRS, Good: 
SP PRS” coccccconcccesotote 14.50@15.00 = ca weeees ee 14.50@15.50 
500. ith coerce cevececcooes oo 14.50@15.00 «Sse nncesccese 14.50@15.50 
DML. srbecceveess eoccveces 14.50@15.50 14.50@15.50 14.50@15.50 
WOE BE evecevecccccescécces 14.50@15.50 14.50@15.50 14.50@15.50 
STEERS, Medium: 
DPE siccvcaverseseeese 18.50@14.50 =n ne wneees 13.50@14.00 
EE MEL, wnccvesctcunseoedoee 13.50@14.50 13.50@14.50 14.00@14.50 
— Common (Plain) : 
I BE” dccccoesséoccssns «+ 12.50@13.50 12.50@13.50 12.50@13.50 
COW (all weights) 
ice ee eseesee0000 i i i$$@#e@e8800080800 +;#§;.®§§$#*#00880080808 
z tees + 12.00@13.00 13.00@13.50 12.50@13.50 
Medium 11.50@12.00 12.50@13.00 11,50@12.50 
Common (plain) 11.00@11.50 12.00@12.50 11.00@11.50 
Fresh Veal and Calf: 
VEAL (all weights)?: 
_ | are ee -- 13.00@14.00 14.50@15.50 14.50@16.00 
SE Gweeeneeeenecdsgece 6senees 12.00@13.00 13.00@ 14.50 12.50@14.50 
MEER. concbascsicbocseciccses 11.00@12.00 12.00@13.00 11.00@12.50 
Gecsmen BED Weo.ne oc cccncees 10.50@11.00 11.00@12.00 == waeuee eee 
CALF — weights), *: 
ediu iPsersserveseetesseeesseees SSiaeeaes pebaareens Epa 
SII ccnccogriaecied aeecneacan ¢besereene’ | Ssoneoueen 
Fresh Lamb and Mutton: 
SPRING LAMB (all weights): 
CEE. din sed ceeuecuceeas cu dee 18.00@20.00 17.00@19.00 17.00@18.00 
Good ...... Cocccrescccocccecee 17.00@18.00 16.00@18.00 16.00@17.50 
DL ntidbvduercccasseeteses 15.50@17.00 15.00@16.00 14.00@16.00 
Common (piain) beeccsnuneneees .00@15.50 14.00@15.00 13.00@14.00 






46-55 Ibs. 
LAMB, Good: 


LAMB, Medium: 
All weights 


All weights 


eeeeee 


LAMB, Common (plain): 


ee 4 (Ewe), 70 Ibs. down: 


ood . 
Medium 
Common (plain) 


Fresh Pork Cuts: 


SHOULDERS, Skinned, N. Y. Style: 
Ib 


8-12 IDS. ..cccccccccccccccsccce 


PIONICS: 
6- 8 Ibs 


= Boston Style: 
- 8 Ibs 


SPARE RIBS: 
Half Sheets ... 
TRIMMINGS: 
Regular 


*Includes heifer 300-450 Ibs. and steer down to 


Chicago. 


see eee e wee were eeeeee 


14.00@15.00 
Pat they 
13.00@14.00 
12.00@13.00 
11.00@12.00 


9.00 


10.00 
8.00 00 
7.00 


8.00 


16.50@17.50 
11.00@12.00 


8.00@ 8.50 


to 300 Ibs. at Chicago. 
*Includes sides at Boston and Philadelphia. 





14,00@15.00 13.00@15.00 
13.50@14.50 13.00@14.50 
12.50@13.50 12.00@13.00 
12.00@13.00 11.00@12.00 
eeccccccce 9.00@10.00 
ovectcvece 7.50 .00 
eecccceces 6.00@ 7.50 





*“Skin on’’ at 





15.00@16.00 
15.00@16.00 


eeeeeeeeee 


14.00 
14.00 


15.00 
15.00 


12.00@12.50 





14.00@15.00 
14.00@15.00 


13.00@14.00 


12.00@13.00 


New York and 





LIVESTOCK AND DRESSED MEAT PRICES COMPARED 


Prices of steers, lambs and hogs, Chicago, compared with wholesale and retail 
fresh meat prices, New York, during May, 1938: 





May, 
1938. 


Average prices 


Average wholesale Composite retail 

live animals prices of carcasses meat prices 

per 100 lbs. per 100 Ibs. 100 Ibs. 

Chicago. New York. ew York. 
Apr., May, May, Apr., May, May r.. May, 
ot a a a oi Cd 
$9.67 7. 17 $15.95 $15.27 7. rf $32.84 25 25 
8.57 1.83 15.14 14.56 27. 4 35 
7.78 10. 04 14.32 13.79 is. 3% 24.10 23.49 25.28 
8.60 12.53 18.52 18.66 21.82 29.64 28.99 82.17 
7.91 11.81 17.88 17.95 20.20 25.54 24.99 26.86 
6.92 10.98 16.39 16.09 18.88 22.09 21.33 23.34 
8.58 11.02 18.61 18.78 20.94 24.50 24.97 25.63 
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N YOUR PRODUCT! 


? THEY MEA 


Instinctively, everybody | They've been able to show manufacturers how to 
thinks of a canned product as offer- pack some seemingly unusual things in cans suc- 
ing the utmost in convenient usage. _ cessfully. And, today, these products are more the 
Take, for instance, canned beer or __ rule than the exception. 

motor oil or ginger ale. There are 
hundreds of other products like them 
—similar only in the fact that they 
are packed the same way—in tin cans. 









So why be without the lower shipping weight, 
the greater protection from contamination, the 
freedom from breakage, and the greater salability 
of cans for your product? Our laboratories will be 

Maybe you make a product that has never been _ glad to see if your product can be packaged in tin. 
packaged in tin. Your first reaction might be,“Sure | They have worked out some hard problems and 
—cans are all right—but my product is different— their complete facilities are at your command. 
it won’t go in a can.” Our research laboratories _A letter or call to our nearest office will bring a 
aren’t so sure of that. representative immediately. 


NEW YORK - CHICAGO - SAN FRANCISC¢ 
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WHOLESALE FRESH MEATS 


Carcass Beef 


Week ended 
Prime native steers— June 15, 1938. 





800-1000 
Medium steers 
400- 600 .. 





800-1000 
Heifers, good, 4 
Cows, 400-600 
Hind quarters, choice.... 
Fore quarters, choice..... 


Beef Cuts 


Steer loins, ene = eee 82 
Steer loins, 

Steer loins, No. 2 
Steer short lo ins, 7. ve 
Steer short loins, No. 1... 


Steer short loins, No. 2... 31 
Steer loin ends (hips) . ° 2314 
Steer loin ends, No. . eee 23 
CONF TIED cccecevceccccce )21 
Cow short loins.......... 22415 
Cow loin ene. {hips}. aa @1744 
Steer ribs, prime......... 22 
BORG Si, Os Becescccce @19 
Steer ribs, No. 2......... 17% 
Cow ribs, No. 2.......... 1544 
Cow ribs, No. 3....... i @12% 
Steer rounds, prime...... @18%4 
Steer rounds, No. 1...... @18 
Steer rounds, No. 2...... @17% 
Steer chucks, prime...... 14 
Steer chucks, No. 1...... 13% 
Steer chucks, No. 2...... 13 
GP SEND cccccescocsce 16 
Cow CRUCES .cccecccccese 12 
Steer plates ............. 10 
Medium plates .......... 9% 
Briskets, No. 1.......... @l4 
Steer navel ends......... @ 9 
Cow navel ends....... » 8% 
Fore shanks ............ @10 
Hind shanks ............ @ & 
Strip loins, No. 1, bnis... + 
Strip loins, No. 2........ 4 
Sirloin butts, No. 1...... 27 
Sirloin butts, No. 2...... @22 
Beef tenderloins, No. 1... 58 
Beef tenderloins, No. 2... 47 
PY MED cixececcece ce 16 
Flank steaks ............ 220 
Shoulder clods ....... me 16% 
Hanging tenderloins ..... 15 
Insides, green, 6@8 lbs... @2014 
Outsides, green, 5@6 Ibs. 18 
Knuckles, green, 5@6 lbs. @19% 
Beef Products 
Brains (per Ib.)......... § 
EEE Sees: ceccsoceesee 9 
,  — nae ae 20 
Sweetbreads ............ 19 
Ox-tail, per Ib.. ee 10 
Fresh tripe, plain anes 10 
—_ Coe Bie Gevcccces b11%4 
PED DEGbat Eide oececeee 20 
Kidneys, gf Sees @ 9 
Veal 
Choice carcass .......... 15 @16 
Good carcass ............13 @l4 
Good saddles ............ 18 @21 
COE Scxccdcceseee 13 
Medium racks ........... 10 p11 
Veal Products 
Brains, each .... oeee @ 9 
DD. oi ¢st,00%c00 @35 
Se GE evavcticccevens @40 
Lamb 
Choice lambs ......... ee 20 
Medium lambs .......... p18 
Choice saddles ..... 25 
Medium saddles ......... @21 
| eae @lj 
Medium fores ...... vee @15 
Lamb fries, per Ib....... 231 
Lamb tongues, per Ib..... oi6 
Lamb kidneys, per Ib.... @20 
Mutton 
Heavy sheep ............ @ 6 
EE MEE ko an does ene ag @ § 
Heavy saddles ...... es @i 
Light saddles ........... @10 
CE EE Swccecestones @ 5 
CO ge eee @i7 
BD DED vecccccesesves @ll 
Mutton loins ............ é 9 
Mutton stew ............ @ 5 
Sheep tongues, per Ib.... @12% 
Sheep heads, each........ @10 
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Cor. week, 
1937. 
22 22% 
on 2014 
22 @22% 
20% @21% 
2014 @2114 
2044 @21% 
1844 @19% 


CW me 
Do 


ADOHHAHHOHHASS 
Ssss 


Seis! 
BAMA 


OH9HAOHHHHHHOS: 
ESRSRRAL eS aw 


ho 


@15 


HAODGHADSN 
ht bah bah bah bk pk 


CDH SOSDNID 
“ 
= 


® 


DHADOANSHNS 
re — 
Aerumuweoo-1 
ra 
ee 


@12% 
@10 


Fresh Pork and Pork Products 












Pork loins, 8@10 Ibs. av.. 21% $7 
DONO on tute tase é 16 17% 
Skinned shoulders 15% @17% 
Tenderloins 34 st 
Spare ribs . 1% 15 
Back fat .. @l4 
Boston butts ... BH @22 
Boneless butts, c ilar 

trim, 2@4 .... @22 @26 
Hocks ..... : < @ 8 @ll 
Se sawawe e 8 12 
Neck bones ° 81% 6 
Slip bones . ° 11 13 
Blade bones . 12 14 
Pigs’ feet ° 4 5 
Kidneys 9 8 
Livers 10 10 
Brains @ 9 @s8 
Ears 3 6 
Snouts 5 i 
HeaGs .ccccee $3" 8 
Chitterling®  ....ecccoee @ 5% 
Clear bellies, 14@16 Ibs............+.- ° 12% 
Clear bellies, 18@20 Ibs...........+++5 
Rib bellies, 25@30 Ibs............+..0+ 11% 
Fat backs, 10@12 Ibs...........+-+++0e 8% 
Fat backs, 14@16 Ibs..........-.0--+08 8% 
I OO 660 6 6 b:0vsccnrewsieee sees 9% 
SOG WOTED cvcctcncscvessssccccscccvece 855 


WHOLESALE SMOKED MEATS 


er pee. hams, 14@16 Ibs., parchment 


So reccedscescccesescooesoce @24 
ancy. ska. hams, 14@16 lbs., parchment, 25%, 
PARET cccccscccccccccccccccscceccecoos 
Standard reg. hams, 14@16 ibs. es o.. 22% 
Picnics, 4@8 Ibs., short shank, plain.  Te% 19% 
Picnics, 4@8 lIbs., long shank, plain..... 17% @18% 
Fancy bacon, 6@8 Ibs., parchment paper.27 28 


Standard bacon, 6@8 ‘Tbs. ¢ PM. cccccceme 24 
No. 1 beef aoe 


Imaides, S@IZ WS... ..ccccccccccccces 41 @42 

Outsides, 5@9 Ibs.........-.seeeveee 36 @37 

PN, Gee Pivkcdwecsscccseceses 36 @36% 
Cooked hams, choice, skin on, fatted.... »39 
Cooked hams, choice, skinless, fatted... 39 
Cooked picnics, skin on, fatted......... )28 
Cooked picnics, skinned, fatted......... @28% 


BARRELED PORK AND BEEF 


Cag fat Saas pork, 


iD « ca'ee0o0ngs6e.cb0esaceneete $17.00 
$0100 ner pebedibiecundses hares hisaee 16. 
EE & cua neato gaits eensgeeas goes 15.00 
PR EE hdd b6.00 06 44.40 U6 gcc veced ss vwcense 21.50 
BPIGKSE PORK ccccccccccccccccscccccccccccce 24.00 
Clear _ pork, 25-35 pieces............0. 17.00 
EE GEE Kachadecedecdscsconccccescecoues 21.00 
Extra plate beef......cersccccccccccscccess 00 
Pork feet, 200-Ib. Dbl..........0.seeeeeee +000 SR 
Lamb tongue, short oa. * 200- Ib. bbl. . -«- 65.00 
Regular tripe, 200-Ib. Dbl...........-.0- 5008 16.00 
Honeycomb tripe, o-Ie re 22.50 
Pocket honeycomb tripe, 200-lb. bbl....... +» 26.00 
(F. 0. B. CHICAGO.) 
Regular pork trimmings.............++. @ 8% 
Special lean pork trimmings 85%....... @15% 
Extra lean pork trimmings 95%........ @17 
Pork cheek meat (trimmed)............ @12 
DE ED veccdceeeadtaese eecavecoce @ 7% 
POCR VOTO «nc ccccccccsscccccccceccccce 10 
Native boneless bull meat (heavy)...... @13% 
GREE GORE. cccccccccccscccccese 3 
WOOMOIOGD CHUCKS ccccccccccccccccccccces 2 


Beef trimmings ....... 
Beef cheeks (trimmed 
Dressed canners, 350 Ibs. and w 
Dressed cutter cows, 400 ibs. ona’ up. 
Dr. bologna bulls, 600 Ibs. and up. 
Pork tongues, canner trim, 8S. 





eeeeeeee 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-Ib. carton........... 
Country style sausage, fresh in link..... 
Country style sausage, fresh in bulk..... 
Country style sausage, smoked...... -_ 
Frankfurters, in sheep casings.......... 
Frankfurters, in hog casings............ 
Bologna in beef bungs, choice........ e 
Bologna in beef middles, choice........ 
Liver sausage in beef rounds............ 
Liver sausage in hog bun nge esbocsececesce 
Smoked liver pa in hog bungs..... 
Head cheese .......eeeeceeeeceeeee: ithe 
New England luncheon specialty........ 
Minced luncheon specialty, choice....... 
DOMSRS GRUTRGS oc cccccccccccccccccccce 
= | errr ore 








DRY SAUSAGE 





Cervelat, choice, in hog bungs.......... 38 
— GONE kW eaweteas dieses sveey 23 
BEE cdvecccccesovesocsececevecesene 28 
Holsteiner PADS REOES OORT CCE SCs 60 onve'e 26 
EN ere 35 
Milano, salami, choice in hog bungs..... 35 
B. C. salami, new condition........ ieee 22 
Frisses, choice, in hog middles.......... 31 
Genoa style salami, choice.............. 42 
rarer 31 
Mortadella, new condition....... ae )20% 
OBPICOER cccccccccsccccccscccccsccccces 44 
I NE I 5 vin bc cccesrececenes 32 
Wee BOUED cceccccccscccccossceccoe 42% 


SAUSAGE IN OIL 


Bologna style sausage, in beef rounds— 
6 ST Troe $6.00 
Frankfurt style a in sheep casings— 


. § MR Taree 7.50 
Smoked link sausage, in hog casings— 

Small tins, 2 to crate........6...6e eee eens 6.75 
Prime steam, cash, Bd. Trade........ $ @8.45n 
Prime steam, loose, Bd. Trade. . az. 80b 
Refined lard, tierces, f.o.b. Chgo @ .09% 
Kettle rend, tierces, f.o.b. Chgo @ .10% 
Leaf, kettle rendered, tierces, 

Re GED NC etcwnaee «ods ‘ . @ .11% 
Neutral, tierces, f.o.b. Gee ‘ @ .11 
Shortening, WS, Gi Eiaweter ge vace @ .10% 
Po Pree 7 . ™@ 8 
Prime No. 2 0 Wibiciiainao ee 7% 
Prime oleo stenrine, Serer 5%@ 6 


TALLOWS AND GREASES 


(Loose, basis Chicago.) 


Edible tallow, 1% acid (f.o.b.).... 5%@ 5% 


Prime packers tallow, 3-4% acid “ai 5 
No. 1 tallow, 10% f.f.a......... on @ 4% 
SOCIAL GOMOW ccccccccccceces aes os 4% 
Choice white grease, all ane ieee wae eet 5 5% 
A-White grease, 4% aci ‘ - 45% @ 4% 
B-White grease, fan Bsn 5° avid : 4 
Yellow grease, 16-20 f.f.a. .. 4%@ 4% 
BITE GIRS, DS FEBe occ civicincsvces 3%@ 4 


ANIMAL OILS 


(Basis Chicago.) 


Per Ib. 
Prime edible lard ofl...........--++seeeeee 10% 
UND MUNN Glos ccccccecccctccccccoceese + O% 
Prime lard oil (Inedible)............-.++++e0. - 8% 
Ww Pivceoeescsscceccscsoccese - 8% 
MEE MIO Bc ccccccccectovesecccscescvoese - 8 
SE OE BiB a ncc000 00600458 00000860 oo F 
Special No. z eta ae only wae ne. cciel — 
We. EB PATE Gib ecccccccccccecccccccccsccccece oe T 
No. 2 lard Sil bard bessesvescersonsecsonestes - 6% 
Acidless EE Mi consecececencesecescesoes 7 
be MINERS GER. cov cccccccreveccoenee 14% 
PUBS MORISTORE GE. occ cccccccescccccccscssceee 10% 
EE MD i nn.ncic6ig'6 scue-s as vice tence 8% 
I 6 ad aee-e owe d0e940000609.000 7% 
Neo. 1 nentefect Of). .ccccccccccccccccccccccccs ™% 
Crude cottonseed oil, » tanks, f.o.b. 

Valley points, prompt..... .......... 61%4@ 6% 
White deodorized, in bis. , f.o.b. Chgo.. 9%@ 9% 
Yellow, deodorized PP RES Or a” oT ee 9% 9% 
Soap stock, 50% f.f.a. f.o.b. mills...... 1% 1% 
Soybean oil, f.o.b. mills................ 5 @5% 
Corn oil, in tanks, f.o.b. mills.......... 7 @7% 
Coconut oil, sellers’ tanks, f.o.b. coast. . @ 2 
Refined in bbls., f.0.b. Chicago......... @s 

(F. 0. B. CHICAGO.) 
White domestic vegetable margarine.... @15% 
White animal fat margarine, in 1 Ib. 

CAFEOMS cccccccccccccoccccccccscoece e 18% 
Puff paste (water “churned) ewbsdens bee 4 @l2 

(milk churned)... .cccccscccccccccese @13 


(Continued on page 46.) 


PURE VINEGARS 


ALLAHAN & ¢ 
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THERE 1S 


By Mail, Air-mail 
or Wire, Daily 
Information on 


Provisions 

Green and S. P. Reg. 
Hams 

S. P. Boiling Hams 


Green and S. P. Skd. 
Hams 

Picnics, Green and §S. P. 

Bellies, Green and S. P. 

D. S. Bellies, Clear and 
Rib 

D. S. Fat Backs 

D. S. Rough Ribs 

Other D. S. Meats 

Export Cuts 

Fresh Pork Cuts 

Barrelled Pork and Beef 


Lard 
Cash 
Refined 
Neutral 
Futures 


Sausage Materials 
Pork Trimmings 
Boneless Beef 

Dressed Beef for Boning 
Pork and Beef Offal 
Beef Ham Sets 


Tallow and Grease 
Oleo Oil and Stearine 
Cottonseed Oil 

Hides and Calfskins 
Fertilizer Materials 
Market Statistics 
Hog Markets 

Provision Stocks 


Export Shipments 
Domestic Shipments 


all handled by the 

market authority of 

the industry— 

THE NATIONAL 
PROVISIONER 











Week Ending June 18, 1938 


NO SUBSTITUTE FOR 


KNOWING! 


Only when you KNOW the markets can you sell 
or buy intelligently. 


Subscribers to THE NATIONAL PROVI- 
SIONER DAILY MARKET SERVICE neither 
sell nor buy by “rule of thumb” methods. Theirs 
are no “hit or miss” transactions. They KNOW 
THE MARKET and sell or buy accordingly. 


If you save only %c per lb. by KNOWING the 
market you save $75. No wonder active traders 
watch the markets closely through THE NA- 
TIONAL PROVISIONER DAILY MARKET 
SERVICE. Since it is an accepted basis of settle- 
ment in trading, you don’t have to take anybody 
else’s word for it. 


If you save lc per lb. by KNOWING the market 
you save $300 on a car of product. And if you are 
not informed you may easily lose that amount. 


And the same thing is true of the seller. If he 
KNOWS the market and he gets the market price 
he may get as much as $300 per car additional in 
a difference of only Ic per Ib. If he is not informed 
he can just as easily lose that much. 


THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE coming to you every full 
trading day of the week will pay for itself many 
times over. 


Write for a sample copy and complete informa- 
tion today. 





o W. Van * soon St. CHICAGO 
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Chicago Markets 


(Continued from page 44.) 





CURING MATERIALS 


Cwt. 
Nitrite of soda (Chgo. w’hse stock): 
In 425-lb. bbis., delivered..........+++06- $ 8.75 
Saltpeter, less than ton lots: 
I. refined granulated...........-..+e005 6.90 
Ee 2. bse weancaveweetaee eatin 7.90 
BMG CRYGERID onc ccccccccccecccccccese 8.25 
ED 1c: io bk we in calee heee ewe bees .65 
Dbl. refd. gran. nitrate of soda............. 3.75 
Salt, per ton, in minimum car of 80,000 
‘Tbs. only, f.o.b. Chicago: 
Granetates 2002 ccccccccccccccccsece cocee =TD 
BROGOEEE, URETICE cc cccccccvcccecccccccees 9.70 
POE, GREBE cc ccccsccccccccccccocccees 10.20 
MEE comcco ccc cccoceccevsccoccceccesoses 6.80 
— 96 basis, f.o.b. New Orleans.. @2.70 
Second’ sugar, 90 basis.............. None 
Standard gran., f.o.b. refiners (2%). @4.50 
Packers’ curing eugar, 100 Ib. 
o.b. Reserve, La., less 2%.........- @4.00 
Packers curing sugar, 150 Ib. bags, 
. Reserve, -» less 2%.......-+ 3.90 
Deateene, in car lots, per cwt.......... 3.86 


SAUSAGE CASINGS 


(F. 0. B. CHICAGO.) 


(Prices quoted to manufacturers of sausage.) 
Beef casings: 








Domestic rounds, 180 pack........ .16 
Domestic rounds, 140 pack........ 27 
Export rounds, wide..........++.+. 86 
Export rounds, medium........... -23 
Export rounds, narrow............ 88 
> SF WORD occ cccccccesccees 05 
No. 2 weasands..........sceeee0e -08 
Bt BE WE cdccesvcccccccseceoees ll 
eS ae .08 
Middles, regular ............-+++. 85 
Middles, select, wide, 2@2% in... 45 
Middles, select, extra wide, 2% in. 

GRE GUST cccoscccccce ececeeesoe @.80 

Dried peptsess: 
ee ae SE OE. c nccccotedecsenceese 65 
10-12 in. wide, flat . 55 
8-10 in. wide, flat. 85 
6- 8 in. wide, flat.......... -25 
Hog casings: 

ts SOE Dt BEG, cccccesesvcosvcese 2.15 
Narrow, special, per 100 yds........... 2.10 
nn, cccndéeeeneweseede~e de 1.55 
English, medium .........ssseeseeeees 1.35 
BP ME cccecccedvecseeesses 1.10 
Extra wide, per 100 yds............... 1.00 
| nat i htethneeseaareeceoossees 25 

—- POMS BUNS... ccccccccvcocccces - 20 
Medium prime bungs...............+++ 12 
rr rs cecerhekaeees Oona -06 
Dt Me Cilvcrsesdvcececvoeceseses 18 
BOE coves cciscccceossccesescceve -09 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 


Whole. Ground. 
Per lb. Per Ib. 


SS UD bcc cescccedqecenene 16 17% 
5855065 spendneteeede out 16% 18 
SET dineschodeveséecereses oe 20 
Se acncurvesseviceedeuens - 19 
ED . 6senecscestacdas 26 80 
= ed be cdeceverevesceteces 16 9 
CNS CSEKeneeeoeRtenes 18 21% 
Ginger, 3 Jamaica seccescesesesoorse 16 18 
SOAP eees Ce eserbeCeeeseoe 10 12 
Mace, Fancy PN iccoscetocevetes 63 
EP MEE Ghnecensgesccveseecece 59 64 
I. Be Eee wecewescecre oe 59 
Mustard Vlour, Fancy......cccccose 3% 
Notes. BeRty BARGES... ccccccceces we 25 
a SD astsdhbheconcesveescece ee 22 
Be We Be ED ccccccccccee 18 
Pep ike, BED FE ck ccccsccnccce ory 
Hungarian, DT - Dptesnnvudeoenee ee 24 
epina Sweet Red pepper ecocccoece ee 26 
Piniexo (220-1. Dds.) ....ccccccces 25 
Pepper, Cayenne .........sseeeeess 26 
— ag *. pe cerccceecsoosoe * = 
e ac Pe cevcccoscsece 
Black DEE naccgivececeeoress red a 
Black Tellicherry Seueecedévervese 10 11 
White Java Muntok.............. 10% 12 
White Singapore ..........+.+++. 10 11% 
WHE POGRGTS ccccvcccccccccoccs ee 11 


SEEDS AND HERBS ..004 


‘or 
Whole. Sausage. 
Caraway Seed 9 11 


Celery Seed, French................ 17 2 
Pree 11 14 
Coriander Morocco Bleached........ 9 NSS 
Coriander Morocco Natural No. 1. 7 9 
Mustard Seed, Cal. Yellow......... 9 12 
DEE. Bivcedccessncesécusnses 8 11 
MENU SONGMR, DROME 66 cc cccccccccces 19 22 
DE: sacveccucheehadecerrescees 13 16 
Sage, Dalmatian Fancy.......... 84 10 
DE Gk Besawcccctrevesse 8 9% 
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LIVE CATTLE 





Steers, good, 1,527-Ib...........+. a 9.75 
ows, common and medium.......... .00@ 7.00 
Cows, low cutter to cutter........... 4.50@ 5.75 
GUE cc ceweadcccclcccemenscs 6.75@ 7.00 
Bulls, cutter to medium............ - 5.00@ 6.50 
LIVE amet 
Vealers, good to choice 9.75@10.50 
Vealers, medium to g .. 8.75@ 9.50 
Vealers, cull and common, 60-100 b.. 5.50@ 8.50 
LIVE HOGS 
Hogs, good to choice, 150-205-Ib......$ @ 9.30 
LIVE LAMBS 
Lambs, spring, good and choice...... $10.00@10.35 
Lambs, COMMON ......csccecsecscecs 8.25 
Ewes, cull to good, shorn............ 2.00 

DRESSED BEEF 
City Dressed. 


Choice, native, heavy. 
Choice, native, light. 
Native, common to fa! 


Western Dressed Beef. 






Native steers, 600@800 Ibs............ 16% @17T% 
Native choice yearlings, 440@600 iba coon 17 
Good to choice heifers........ eccccceccele 16 
Good to choice COWS.........sseseeeees 13%@14 
Common to fair COWB.........++eeeeees 11 ei 
Fresh bologna bulls...........++seesee 12 13 
Western. City. 
> seer ys 23 26 24 @28 
Be, B GBs vc cccccocscces 20 22 21 23 
BO, B MBs cccccccccccces 16 18 18 20 
We, 1 BERS. cccvccccccecs 40 48 44 50 
We, BS PR. cc cccceccee .-80 40 36 42 
WO. BS FebMS.. cc ccccccccce 25 30 84 
No. 1 hinds and ribs.....19 20 197 E25 
No. 2 hinds and ribs..... 17%@18% 18 19 
No. 1 rounds..........0.2. 16 1 17 
WO, BPM ec ccccccccccce 15% 15 15% 
BO. F GOMER cccccvcsccees 14 14% 
Mo. 1 CRUEHS....ccccccce 15 16 16 
BIO. B GRBGRB. cccccccccce 14 15 
No, LJ _— eecevccccces 13 14 
WONOGMED coccccccccscccccccccceseccecs 13 14 
Rolls, te. 6@8 Ibs. ~ pereedeeceseeeees 23 25 
te, BEG. SES TES. BV. 0. cccccccescoecs 18 20 
Tenderloins, 4@6 Tbe. 7 seeeccesueeeens 50 60 
Tenderloins, 5@6 Ibs. av.............+. 50 60 
Shoulder clods ..........ceseeececceees 16 @18 


Bead cccccccccccccoccscecs 
Medium 
Common 





Genuine spring lambs, good............. 19% @2 
Genuine spring lambs, medium.......... 184% @19% 
EE, Mv cecrssccericsccevces 16 @1 
I HE, OTR onc c.veccncsesnececs 15 @16 
Wiser PANS, BIORINM. ......cccccvcce 14 @15 
TEE ccvenene ens ceccceseuccesece 9%@l11 
SRO, SHOEI occcscccccesevcccesecess @ 


DRESSED HOGS 


Hogs, good and choice (90-140 Ibs., 
head on; leaf fat in) 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 Ibs... 
Pork tenderloins, fresh 

Pork tenderloins, frozen................ 
Shoulders, Western, 10@12 lbs. av...... 
Butts, boneless, Western 
Butts, regular, Western................ 
Hams, Western, fresh, 10@12 Ibs. av... 
Picnic hams, West. fresh, 6@8 Ibs. av.. 
Pork trimmings, extra Faerie 
Pork trimmings, regular 50% mae biwe-we 
Spareribs ........+++. Ceececccccceccces 


SMOKED MEATS 


Regular hams, 8@10 Ibs. av........... 
Regular hams, 
Regular hams, 
Skinned hams, 
Skinned hams, 
Skinned hams, 
Skinned hams, 


12@14 Ibs. av..... 
10@12 Ibs. av...... axes 
OT SS ae 
16@18 Ibs. 
ee: 20 Ibs. 


8 SE ae p 


eocccccvcccens $13.25@13.50 


Pienies, 4S WS. BV. cc ccccccccccccccce 20 @21 
ee, CE GI cas ee ¥ pc onesseaen 1 @2 
City pickled bellies, 8@ 12 2 Ibs. av. 21% @22% 
Bacon, boneless, RAEI: 27 @28 
DOE, DERMIEE, GF. coccccvccciscoccee 26 @27 
rr rr, Ge. cs coscouesseene 22 o3% 
BE SI, Re 0.606 6 veree vevsecuces 23 
Beef tongue, heavy..............eeeee @24 








FANCY MEATS 








Fresh steer tongues, untrimmed..... 16c a pound 
Fresh steer tongues, l. c. trimmed... 28c a pound 
Sweetbreads, beef .........e--seeee - 80c a pound 
Sweetbreads, veal ...........+eee00+ 70c a pair 
Beet RIGRGPS cccccccccccccccccccccce 12¢ a poun 
— BD 6c ccccvcecccceccesus x each - 
aS Giunpanciaanedsabunt ake a@ poun 
BREED ccweicccccccccsccesessccteee l4c a pound 
Beef hanging tenders.............++. 30c a pound 
Lamb fP1OB cccccscccccccecce ecstcee GOO 
' 
BUTCHERS’ FAT 
Shop Vat ..ccccccccce .25 per cwt. 
Breast Fat ° .00 per ewt. 
Edible Suet ...... cvodee deccceceece 3.00 per cwt. 
Inedible Suet ......sseeseseees e+e. 2.50 per cwt. 


GREEN CALFSKINS 


5-9 91%4-12% “7 14 14-18 18 up 











o. 1 veals...11 1.75 2.00 2.25 
2 veals...10 1.55 7% 1.80 1.95 
No. 1.... 8 1.45 1.65 1.70 
No. 2.... 7 1.380 1.50 1.55 
gruby eecee - 5 65 -90 -95 1.10 
ercccccce 5 -65 90 95 1.10 
Per ton. 
Round shins, heavy, delivered as ey 72.50 
ight, delivered basis.... 57.50@62.50 
Flat shins, heavy, delivered basis..... 55.00@60.00 
light, delivered basis...... 50.00 00 
Es —— and buttocks.......... 47.50@52.50 
CE wcaecacpeletrergsenee enh 60.00@65.00 
Black a eet ee er 35.00@40.00 
PRODUCE MARKETS 
BUTTER, 
Chicago. New York. 
Creamery (92 score)..... @25% es 
Creamery (90-91 score)...23 @24 24% @25% 
Creamery firsts (88- 
ee ra re 23% @24 23% @24% 
EGGS. 
Watra frete ......ccccces 20 @20% ss cncecveess 
Pirets, Tree ....ccecccce 19% @20 e2% 
ee re or 22% 
LIVE POULTRY 
ED 5 cis cctciencousen 10 @18 17 @21 
Eo inkdetanedaewere 18% @19% @19 
0 15 @18% 17 @22 
iettae syne 13 @13% 14 15 
ciev> eden see een 10 14 11 
bbstveleaeeenet eee 8 11 10 
pceebseeoeeenenl 14 @18 20 
DRESSED er 
Chickens, 36-42, frozen. Q2% etcccccsce 
Chickens, 43 & up, frozen.22 oe? +sesaeeules 
Fowls, 3147, rr 20 @21% 21 @22% 
48-59, fresh ........00 23 
60 aK | eo enetaes 21% @22 22 23 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter for week ended 
Thursday, June 9: 


J une ——__—_—_- 

% 64. & 7%. 8. 9. 
Chicago .......25% 25 24% 24 24% 2414-24% 
all oo ver 25% 25% 25% 24 25 25 
Pere 26 26 «625% 25% rq 25% 
Philadelphia -.26 26 25% 2 25% 25% 


San Francisco. .2 26 206 6 B6 2 


Wholesale prices carlots—fresh centralized—90 
score at care : 


24%, 24 23% 23% 24 24% 


Receipts of butter by cities (1b.—Gross Wt.): 
This Last —Since January 1.— 
week. week. 1938. 1937. 
Chicago. 5,834,210 5,298,448 114,136,817 98,570,305 
New 
York. 5,468,045 4,972,875 121,242,922 100,906,629 


Boston. 1,603,207 1,328,255 38,112,859 35,420,044 
Phila... 1,604,298 1,313,414 34,408,603 33, 315,260 


Total.14,509,760 12,912,992 307,896,201 268,212,238 





Cold storage movement (lbs.—Net Wt.): 









In Out On hand Same day 

June 9. June 9. June 10. last year. 

Chicago ; 173,597 22,347,379 9,246,159 
New York. 102'810 7.639'053 312611552 
Boston ..... 20914 2'2511406 114391275 
Phila. ...... 107,870 22/340 2'729'834 1/384,877 
Total ...1,410,697 319,661 34,967,672 15,331,863 
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BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 








Hunter Packing Company | 
East St. Louis, Illinois 


Straight and Mixed Cars 
of Beef and Provisions 








NEW YORK OFFICE 
410 W. 14th Street 








REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F.C. Rogers, Inc., Philadelphia 




















THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 


H.L. Woodruff W. C. Ford Clayton P.Lee P.G.Gray Co. 
437 W. 13thSt. 38 N. Delaware Av. 1108 F.St.S.W. 148 State St. 


| 


























Main Office and Packing Plant 


Austin, Minnesota 
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‘e 
QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEAL ¢ SHORTENING ¢ PORK e HAM 
The WM. SCHLUDERBERG.T. J. KURDLE CO. 








NEW YORK, N. Y. RICHMOND, VA. 
408 WEST 14thSTREET MAINOFFICEand PLANT HERMITAGE RD. & 
BALTIMORE, MD. oS, As bs Bee 


e . 
* oe N. WW. 





NORTH CAROLINA 908-14 G ST. 
Liberty Street, PHIL ADELPHIA, PA. * 

hone MALE Si. ROANOKE, VA. 
WINSTON SALEM 713 CALLOWHILL ST. 3,5 © Conabell Ave. 














A Real Business Builder 
Oo. R. B. 


CANNEDJHAM 

Imported from Poland 

ECONOMICAL 

| ceattc nan FLAVORFUL 
PRODUCT OF POLAND. initial: 


WEIGHT OF HAM WITH JUICES 
Gia] 


\ceeasay J.S. HOFFMAN CO. 


CHICAGO, ILL. NEW YORK, N.Y. 




















Wilmington Provision Company 
TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 


ambs and Calves 
U. S. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 

















Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 
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Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for each insertion. 
Minimum Space 1 inch, not over 48 words, including signature or box number. No display. Remittance must be sent with order. 
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Men Wanted 


Business Opportunities 


Equipment for Sale 








Salesmen 


Wanted, salesmen to carry line of 
sausage casings as a side line. South or 
southwest preferable. W-275, THE Na- 
TIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 





Casing Foreman 


High-grade medium sized eastern 
packing house wants good, working 
casing foreman with general experience, 
beef, lambs, calves, and hogs. W-257, 
THE NATIONAL PROVISIONER, 300 Madi- 
son Ave., New York City. 


Position Wanted 














Pork Operations Foreman 


Now available, capable pork operations fore- 
man—several years experience large packing 

lant, curing meats, dressing veal, boning 
beet and lamb, also hog killing and cutting 
operations. Suitable age, large stature, excel- 
lent health, dependable, sober, married. W-269, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Ill. 


Sausage Casing Business 


For sale, on account of death, good going 
sausage casing business, including New Zea- 
land and Australian contracts. Excellent op- 
portunity for one who knows this business. 
For further information write to W-272, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 


The Bunn Tying Machine 
is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for 
our 10-day free trial offer. B. H. Bunn 
Co., 7609 Vincennes Ave., Chicago, IIl. 








Equipment for Sale 


Equipment Wanted 








Crusher, Melter, Refrig. Truck 


For sale, used rendering plant equip- 
ment consisting of: 1 Allbright-Nell 
melter, 4% x 10; 1 M & M hog bone 
crusher. Also one refrigerated 144-ton 
truck, all in good condition. Alderfer 
Bologna Mfg. Co., Harleysville, Penna. 


Ham Forms 


Wanted, aluminum ham forms, pear 
shape, type 1-B, Adelmann. W-270, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Ill. 





Ham Containers 


For sale, 61 new Gleason 1-lb. Baby 
Praeger ham containers for 8/10 boned 
and fatted ham. FS-271, THE NATIONAL 
PROVISIONER, 300 Madison Ave., New 
York City. 





WATCH THIS PAGE FOR 
OPPORTUNITIES 











Plant Superintendent 


General plant superintendent with years of 
peastsent operating experience in beef or pork, 
— cutting, processing, manufacturing, 
ete. Can handle labor efficiently and get re- 
sults. Can keep production costs at minimum 
throughout plant and produce quality prod- 
ucts. References. W-273, THE NATIONAL 
— 300 Madison Ave., New York 

ty. 


Hoists and Droppers 


For sale, 2 latest type geared beef 
hoists, motor-driven with A.C. motors; 
2 droppers for dressing beds. A-1 condi- 
tion. Practically new. FS-274, THR 
NATIONAL PROVISIONER, 300 Madison 
Ave., New York City. 





Sausage Foreman 

Now available, Chicago man who 
seeks connections in Chicago or vicinity. 
Can make all brands of sausages and 
specialties, ham, bacon, boiled ham, loaf 
goods, etc. W-173, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., 
Chicago, Il. 


Frick Ice Machine 


For sale, ice machine, Frick, 24-ton capac- 
ity, direct-connected to 10 in. x 10 in, steam 
engine. Price reduced to $1,000. Brine pump 
for this machine, price reduced to $50. Used 
but in good condition. For full particulars 
write to Geo. H. Alten, P. O. Box 426, Lan- 
easter, Ohio. 





Sausage Foreman 


Now available, sausage foreman with man 
eee practical experience manufacturing all 
inds of sausage and meat specialties. Can 
manage sausage department on profitable 
basis, large or medium a. Under- 
stands costs and yields and expert in handling 
help. Willing to leave Chicago. W-265, Tue 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 


Dry Rendering Mchy. for Sale 


For sale, 500-ton crackling press with quick- 
lifting cylinders and pump, Hydraulic Press 
Mfg. Co. make; two 5 x 8 horizontal cookers; 
one bone crusher. All A-2 condition. Reason- 
able. FS-259. THe NATIONAL PROVISIONER, 
300 Madison Avenue, New York City. 





Casing Foreman 


Expert casing man seeks position with re- 
Hable firm. Over 20 years’ experience handling 
hog, sheep and beef casings including cleaning 
and processing. Willing to leave Chicago. 
Married. A-1 references. W- » THe Na- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Il. 





Sausagemaker 


Steady position wanted by all-around ex- 
perienced sausagemaker, able to produce a full 
line of sausages, meat loaves and smoked 
goods. West or Pacific Coast preferred. W-276, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Ill. 
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Guaranteed Good Rebuilt Equip. 


2- 500 ton Hydraulic Curb Presses; 2 Me- 
chanical Mfg. Co. Double-Arm Meat Mixers; 
1 Allbright Nell 2% ft. x 5-ft. Jacketed eres: 
3 Anderson No. 1 Oil Expellers with 15-HP, 
AC motors: 1- 500 ton Hydraulic Curb Press; 
1 Hottmann 1000-lb. twin-screw mixer; two 
4-ft. x 9-ft. Mechanical Mfg. Co. Lard Rolls; 
2 Jay-Bee Hammer Mills, No. 2, No. 8 for 
Cracklings; one 24-in. x 20-in. 77 “B” Jef- 
frey Hammer Mill; 1 No. 1 CV & M Hog; 
3 Bartlett & Snow Jacketed Tankage Dryers 
10’ dia.; 1 “Boss” No. 166 Meat Chopper; 1 
“Buffalo” No. 23 Silent Cutter. 

Send for Consolidated News listing hun- 
dreds of other values in: Cutters, Melters, 
Rendering Tanks, Kettles, Grinders, Cookers, 
Hydraulic Presses, Pumps, etc. We buy and 
sell from a single item to a complete plant. 

CONSOLIDATED PRODUCTS CO., Inc. 

14-19 Park Row, New York City 








SELL or BUY 
LOCATE a JOB 
FILL an OPENING 


All can be accom- 

plished through the 

classified columns 
of 

THE NATIONAL 

PROVISIONER 


No matter what your 
message is, it will 
reach the entire pack- 
ing industry’ in this 
section. T here’s a buy- 
er for every seller. 
There’s a man for 
every job. Be sure 
your wants come to 
the attention of 
enough people. 
Send in your 
classified ad today 
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of, 


BUY 











Philadelphia Scrapple a Specialty 


»: ohnJ.Felin&Co., Inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 
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NIAGARA BRAND 


HAMS « BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF-PORK-SAUSAGE - PROVISIONS 
BUFFALO - - WICHITA 














Superior Packing 
Quality 


c=] 


Price Service 


I 





Chicago St. Paul 











DRESSED BEEF 
BONELESS BEEF and VEAL 
Carlots Barrel Lots 































GEO. H. JACKLE 
Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. New York City 





LL 


To Sell Your Hog Casings 
in Great Britain 


communicate with 


STOKES & DALTON, LTD. 
Leeds 9 ENGLAND 























HAVE YOU ORDERED 


The MULTIPLE BINDER 
FOR YOUR 1938 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be easily filed in this Binder 
Cost to subscribers, $1.50 plus 20c postage. 



























NATURE AND 
' HUMAN SKILL 
combine to give 
Superb Quality 
in these imported 
canned Hams. 


Try a Case Today 


AMPOL, 


| 380 Second Ave., New York, N. Y. 











Arbogast & Bastian Company 
MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 


CATTLE, HOGS, SHEEP AND CALVES 


U. S. GOVERNMENT INSPECTION ALLENTOWN, PA. 


BUY NO FLY KILLERS 


Until you know all about this new, modern 
way of Fly riddance...the Electric way...with— 
1—Durobar Electric Screens for Doors 
2—Durobar Electric Traps for Inside the Premises 


COST IS LOW—Screens begin at $12; Traps, at Fas} fe 50. Transformers 
$10.50. And if you want Guards to further protect the Screens, they are from 
Installation is simple. 


SEND COUPON—NOW!—Fill In—Tear Off—and Mail 
NATIONAL ELECTRIC SCREEN CO. Dept. N. P. 2, 29 N. Peoria St., Chicago, Ill. 
Without obligation s end complete infcrmaticn, illustrations, prices, and list of uses and users of:— 


0 Durobar Electric Screens for Doors. 
0 Durobar Electric Fly Traps for inside use. 























3°50. 


Firm 
Address 
City 
Attention of 








State 
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The companies listed here that make equipment im- 
prove its efficiency at least 5% a year. The net 
gain offered you is 50% in five years because even 
with the best of care your present equipment de- 
preciates about 5% a year. The makers of supplies 
are constantly improving them and devising new 





applications which make for an equal operat- 
ing and sales improvement. Those that furnish 
services employ the newest equipment and latest 
methods, enabling them to quote you rates offer- 
ing similar advantages. You will find it well worth 
while to watch these firms’ advertising. 


| The National Provisioner is a Member Audit Bureau of Circulations and Associated Business Papers, Inc. qi | 





Adler Company, The............... 40 
Allbright-Nell Co., The..... Third Cover 
EE Sada Woe eee sche asso ws 49 
Arbogast & Bastian Co............. 49 
Armour and Company............. 6 
ST 22 
SCT... ss ahtol COUwE EKG. oes 40 
4 ae re 44 
Cincinnati Butchers’ Supply Corp... 26 
Continental Can Co. ..............- 43 
oS aS a re 38 
Coden Paitin Ob. ......5 05-2 c ce 40 
Dold Packing Co., Jacob............ 49 
gg fe Serr 40 
Felin & Co., Inc., John J............ 49 
French Oil Mill Machinery Co....... 28 
Griffith Laboratories .............. 38 
Ham Boiler Corporation............ 24 
ee 40 
I Ms oun bce ed > cewek as 47 
Hormel & Co., Geo. A.............. 47 
Prunter Packing Co. <6. cccccscces 47 
COS a ee 49 
I I Tg oo. 6 wisp bea Baas 47 
PI Woon BAe ooo ene esc sis cies 40 
Kennett-Murray & Co. ............. 34 
Levi, Harry & Company, Inc......... 40 
May Casing Company.............. 40 
Mayer & Sons Co., H.J.............. 40 


CE a eer 34 
Metal Sponge Sales Corp........... 18 
Ee ee 21 
Midland Paint & Varnish Co......... 26 
National Electric Screen Co......... 49 
Packers & Renderers Machinery..... 28 
Peters Machinery Co. ...... First Cover 
Preservaline Manufacturing Co...... 5 
Pure Carbonic Incorporated........ 16 
ee ae ee 20 
Rath Packing Company............ 47 
Ge ye 38 


Schluderberg, Wm.-T. J. Kurdle Co.. 47 
Smith’s Sons, John E., Co. .Second Cover 


Solvay Sales Corporation........... 26 
a Yee eee 26 
Stokes & Dalton, Ltd................ 49 
Superior Packing Co............... 49 
Sutherland Paper Co............... 38 
Swift & Company......... Fourth Cover 
Theurer Wagon Works, Inc......... 18 
United Cork Companies............ 18 
U. S. Slicing Machine Co............ 13 
United Steel & Wire Co............. 40 
ME SD GI. vais sins wes cvieeews 28 
WE ME ois gies: cie g erereece Gxeneses 19 
Voot. F. G. @ meme, Ime... 6... ee 47 
Wilmington Provision Co. .......... 47 
York Ice Machinery Corp........... 3 


While every precaution is taken to insure accuracy we cannot guarantee against the possibility of a change or omission in this index. 
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OFFAL 


COOLER PAN 


No. 378 OFFAL COOLER PAN TRUCK 








a j 

















New ANCO offal cooler Racks and Trucks fitted with ANCO 
Patented offal pans now provide an improved method of 
draining such products as brains, hearts, sweetbreads, snouts 
and trimmings while in storage. 


Note that each of these pans is especially constructed with a 
sloping end in which perforations are made at the bottom edge. 
This allows the product to drain thoroughly. 


The drip from the top pan does not fall into the pan beneath 
it, but instead strikes the sloping edges as shown in the 
accompanying illustration. 


These pans are made with all seams welded and are hot 
galvanized after fabrication. They can also be made of Stainless 
Steel. The ANCO No. 378 offal cooler pan Truck, and the No. 
348 Rack are designed so that the pans are interchangeable. 





Write for further details and prices. 


THE ALLBRIGHT-NELL CO. 





Eastern Office: 5323 S. Western Boulevard, western Office: 
117 Liberty Street 


: 111 Sutter Street 
fae i). ee ae Chicago, Ill. San Francisco, Calif. 








GELATIN JELLY 


_.. FOR /] 22 PER 
Ax POUNI 


Swirt’s Atlas Gelatin . . when made into a jelly of 
the right consistency for jellied meats . . costs on the 
average only 4.9c per pound. 


This is because so little is needed. (Atlas is just about 
the strongest gelatin produced.) For most specialties, it 
is used with 8 to 12 parts of water to 1 part gelatin. 
This means real economy. 


And Atlas Helps Them Sell Faster 


As we are manufacturers of jellied meats . . . as well 
as manufacturers of gelatin .. we understand both sides 
of the picture; the kind of gelatin needed for jellied 
sah ° The right size 
specialties and how to produce it. Atlas is the result for an 7 
. e er. 0 t, 
.. Clear .. transparent .. firm . . fast setting . . clings 4 


) ager Steel - i: 
‘ ‘ rum, approximately 300 Ibs.; to, 
to the meat. It makes the finest possible setting for right, regular barrel, fr wtrvichs 
275 lbs.; and, center, reading down, 
your products. left t0 right: 100-lb. drum, 50-Ib. 
rum, 25-lb, drum. 


SWIFT’S ATLAS GELATI 


Gelatin Division “FOR JELLIED MEATS O 
Chicago, Illinois a : ; 
Please send us free a copy of “Gelatin for Jellied / ‘ It gives suggestions for using 
Meats Only.” Please send us at the minimum delivered | : in pan souse, jellied tongue, jell 
barrel price: : ; 
1 Barrel [ 50 Ibs. Bs y. corned beef, head cheese, bl 


sausage and blood and tongues 


100 Ibs. [J 25 Ibs. [J | eer 
We understand that it can be returned at your ex- § / oR sage, chicken loaf, veal loaf, and | 


pense if we are not 100% pleased with it—both results s | pee anes a \ coating sausage and ham. 
and economy. \ ASSN. { 


Name_ i ee eee SE 


Address_ 











